

















S.OPPENHEIMER 
CASING MAP 
OF THE WORLD 








Sheep Casing Refrigerated 
Selecting Storage 
Room Cooler 





S. Oppenheimer & Co., Inc. Taps the 
Finest Sources of Casing Supply 


Careful, experienced casing buyers located in the world's best 
producing centers enable us to offer you quality product. 


Our Selected Casings are the result of years of experience 
serving sausage manufacturers. 


S. OPPENHEIMER & CO., INC. 


CHICAGO NEW YORK 














- QUALITY 


HAT is the reputation the name “BUFFALO” 


has earned in the 65 years we have been man- 


a uw 
Buff 


Some Quality Features: ufacturers of sausage machinery exclusively. 
Equipped with patented leakproof 
Superior Piston; air, meat, water- 
tight. Practically every important and successful packer 
Piston adjustable to take wear. 





leieeeid acnsescesbee wtexkes and sausage maker in America knows this from 


cocks. ° ° ° 
2 actual experience. That is why the list of “BUF- 


Evenly balanced steel arch; oversize 


bearing on swinging stud. FALO” users reads like a “roll call of success” 
Tapered lid; gasket fits into safety : 

ring opening like cork into bottle. the sausage industry. For example, here are a few 
Improved accident proof safety tice ° 

wd opinions about the latest improved 


Semi-steel cylinder; smoothly pol- 
ished interior, for long life; no meat 


er as cie “BUFFA LO” 
Air Stuffer 


FRANK AND COMPANY: “We believe these 


stuffers to be the most outstanding equipment of its 





’ kind ever offered to the sausage manufacturing 


trade.” 


COAST PACKING COMPANY: “The ‘BUF- 
FALO’ AIR STUFFER is rendering efficient serv- 
ice. It has truly proven a splendid piece of equip- 


ment and we are happy to recommend it.” 


Write for complete details and prices 


JOHN E. SMITHS SORS CO. 

















BUFFALO, OS U. o -. .. 
Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 4201 S. Halsted St., Phone Boulevard 9020 


Western Office: 1316 E. Slauson Ave., Los Angeles, California 
Canadian Office: 189 Church St., Toronto, Ontario 
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Announcement 


1) 


Transparent Package Company 


is pleased to announce that on or 
about July 1, 1934, it will be 
prepared to offer the trade 
a full line of Cellulose 


SAUSAGE CASINGS 


and 


FOOD CONTAINERS 


FURTHER ANNOUNCEMENTS LATER 


@ 


Transparent Package Company 
Chicago 
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Patent Nos. 
1524533—1554906 
1543596—1704650 
Other patents pending 


MODERNIZE 


to Economize 


| BRAND'S | 


ROTARY SMOKEHOUSE 





SAVES 
10% to 20% 
Fuel | Bills 


SAVES 
25% to 50% 
Handling 
Costs 


SAVES 
2% to 5% 











Consider these savings on daily 
capacity of 2,000 to 2,500 Ibs. 
smoked sausage alone. Addi- 
tional night smoking 1,000 to 
2,000 Ibs. meat. 


Makes better looking, uniform 
product and increases sales. 


Built in sizes to suit your needs. 


Burns gas, wood, sawdust, or 
charcoal. 






































SOLVES ALL Finished” | BRAND BROS., INC. 
SMOKING PROBLEMS = 410-412 E. 49th St., N. Y. City _ 
ometi 
dently 
reading 
” — ae ~ ids 7 . ee = a a a ee eee ae “When 
os e ® built tl 
Bliss Boxes Reduce Shipping Costs | | *«« 
for low. 
after se 
Because as wher 
Over 
They use 11% to 20% less material. the serv 
Their unique construction often permits use of lighter the hea 
weights of board, which creates an additional sav- a few ¢ 
ing in cost of material. eevee @ 
Freight costs are lower on account of lighter weight. ae 
Their reinforced corners make them the strongest fibre M" 
containers. 1 : 
They are easy and quick to assemble on Bliss equipment. -* 
Bliss Boxes are used by the millions for shipping fresh 
and smoked meats, pork loins, dressed poultry, lard, Bliss No. 4 Box 
butterine, soap powder, etc. f 
Let us tell you more fully the advantages of packing and shipping your products in Bliss Boxes. 
oe 
DEXTER FOLDER COMPANY 
28 West 23rd Street, New York, N. Y. 
Bliss, Latham and Boston Wire Stitching and Adhesive Sealing Machinery for All Types of Fibre Containers 
CHICAGO PHILADELPHIA BOSTON CLEVELAND ST. LOUIS SAN FRANCISCO 
| 117 W. Harrison St. 5th & Chestnut Sts. 185 Summer St. 1931 E. 61st St. 2082 Ry. Ex. Bldg. . Ye 3 
Week «¢ 
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ROCK CORK IN SERVICE FOR 


Fox Head Waukesha Corp. (Waukesha, Wis.) 25 years 
Swift & Company (Chicago, Ill.) .... . 23 years 
Kingan & Co. (Indianapolis, Ind.). . . . . 19 years 
ke Indiana Ice & Dairy Co. (Anderson, Ind.) 22 years 
J. M. Leach Mfg. Co. (Kokomo, Ind.) . . 19 years 








Rect 


... and in many other plants for periods rang- 





thes? °°” 


ing from 10 to 20 years and more. 











E. & J. Burke, Ltd. 
used J-M Rock Cork 


in their new American Brewery 














| 





loner 


Sometime along about 1950, we confi- 
dently expect to publish a statement 
reading somewhat like this. . . 
“When E. & J. Burke, Ltd., of Dublin, 
built their Long Island City brewery 
back in 1933, they installed Rock Cork 
for low-temperature insulation. Now, 
after seventeen years, it is still as good 
as when first applied.”’ 

Over-optimistic? We refer you to 
the service records listed in the box at 
the head of this page. These are just 
a few of the many in our files. All 
cover at least 10, many 15, 20 and 25 
years of continuous service. 


INERAL in composition, Rock 
Cork is permanent. Its myri- 
ads of tiny air spaces, completely 









sealed with a film of waterproof bind- 
er, stubbornly resist the infiltration 
of air and moisture. It maintains its 
high insulation value unimpaired over 
long periods of time under service 
conditions. 

Chemically inert, odorless and in- 
capable of absorbing odors, Rock Cork 
is completely sanitary. It will not 
attract vermin or rats or support the 
growth of mold or bacteria. 


We have prepared a new book, “In- 


sulation in the Food Products In- 
dustries,” which deserves a place in 
your files. Its 64 pages, interestingly 
written and illustrated, cover the 
application of Rock Cork; describe 
additional J-M insulation materials 
which have proved most effective in 
assuring economical operation of 
steam lines and heated equipment. 


Return the coupon and we will mail 
you a copy at once. Johns-Manville, 
22 East 40th Street, New York City. 


1 Johns-Manville ¥ 


E. & J. Burke, Ltd., of Dublin, distributors of fine liquors since 1849, 
have recently built this modern brewery at Long Island City, N.Y. 


Week ending April 21, 1934 


ROCK CORK 


Trade-Mark Reg. U. S. Pat. Off. 
REFRIGERATION INSULATION 


Johns-Manville Insulations are available for all tem- 
peratures from 400° F. below zero to 3000° F. above. 


JOHNS-MANVILLE 
22 East 40th Street, New York City 


Send mea copy of the brochure, ‘‘Insulation in 
the Food Products Industries."’ 














Name “Title 
Firm 
Address. —- 
City State 
' NP-4-34 
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in Neat Cloth Bags 
Appeals to Me!” 


“There’s something clean and inviting about 
luncheon sausage or meat roll that comes in 


those nice white cloth bags. Besides, with the 
brand name printed so plainly on them, it's easy 
for me to pick out my favorite each time.” 








That's the verdict of thousands of discriminat- 
ing housewives. And that's why packers in every 
part of the country are ordering more and more 
Bemis CLOTH BAGS, for their Ready - to - Serve 
Meats. They have found that food which Jooks 
better, always se//s better. 


Write Today for Our New Low Prices 
and Samples of Bemis Cloth Bags 


BEMIS BRO. BAG CO. 


420 Poplar Street St. Louis 
51st St. and 2nd Avenue, Brooklyn 


R13 


1858 VFSTH ANNIVERSARY _ 1933 
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INVESTIGATEI 


THEURER Commercial Bodies 
combine appearance with utility. 
They carry a FULL pay-load be- 
cause dead weight is minimized. 
And they perform perfectly 
throughout their long life. Inves- 
tigate the features of THEURER 
Bodies — write for details! 


THEURER 


WAGON WORKS, Inc. 
Insulated and Refrigerated 
COMMERCIAL BODIES 
New York, N. Y. 

North Bergen, N. J. 





“Unexcelled 


for 
Results”’ 











Prepare for 
summer—install 
THEURER 
Icefin Units in 
your refriger- 
ated trucks. 
Low operating 
cost; many un- 
usual features. 














SOLVAY 


SODIUM NITRITE 
USP 


A reliable, efficient, and economical cure 


Solvay Sodium Nitrite conforms to the exacting stand- 
ards of the United States Pharmacopoeia. It is manu- 
factured under the strict supervision of The Solvay 
Process Company, America’s oldest and largest pro- 
ducer of alkalies—America’s best-known name in the 
field of alkalies and chemical products. 

Solvay Sodium Nitrite is packed in convenient size 
containers. Available from many warehouses located 
at points of vantage throughout the entire country. 
Write to us for samples, prices and delivery point 
nearest you. 


SOLVAY SALES CORPORATION 


Alkalies —. Chemical Products Manufactured by 


e Solvay Process Company 
61 BROADWAY _granch Offices NEW YORK 


Syracuse — Detroit — Boston — Chicago — Philadelphia 
Kansas City — Indianapolis — St. Louis — Cincinnati 
Cleveland — Pittsburgh 











SOLVAY CALCIUM CHLORIDE 


FOR REFRIGERATION PLANTS 
Safety and economy urge the use of Solvay Calcium 
ee as a brine medium. Prevents corrosion. Avoids 
Reputation established through years of out- 
performance on the job. Write for information. 
Known everywhere as 


“THE SAFE BRINE MEDIUM” 
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-|HAM BOILING PROFITS — 


Ga depend on 
ts 5. equipment! 


WHY USE OBSOLETE 
RETAINERS? 


a Trade in your worn or obsolete retainers on 
Tinned Steel new, modern ADELMANN Ham Boilers and 
. avpe “OE” assure maximum profit from the boiled ham 
Made in 5 Sizes ° : $ 

season. Liberal trade-in schedules make it 


ADELMANN HAM BOILER ane 
ADELMANN Ham Boilers are made of Cast 












e Aluminum, Tinned Steel, Nirosta Metal and 
Monel Metal—the most complete line available. 
ADELMANN Special boilers or containers to meet individual 
requirements, made of Cast Aluminum in lots 
WASHER of fifty or more. 
Economical, 
: |X ree ALL MODERN FEATURES 
"ili hag ADELMANN Ham Boilers use all modern fea- 
Mego «hae pl ~. tures to insure low operating cost and maxi- 
Cleans even mum profit. The hams they produce sell con- 
f neglected sistently at a price premium because of fine 
7 boilers. flavor, perfect appearance and high quality. 
ADELMANN Ham Boilers are sturdily built 
» to insure long life. They actually pay for them- 
selves because they last longer, perform better, 
ADELMANN are easy to clean, and save on shrinkage. 
FOOT PRESS The close-fitting ADELMANN cover is self- 
) ‘ sealing! Hams cook in their own juice, thus 
Automatically Salon BO “ — ‘ . ‘ 
applies correct minimizing shrink. Elliptical yielding springs 
pressure to re- distribute their pressure over a wide area, elim- 
tainers. In- inate cover tilting, and allow for expansion and 
sures perfect, contraction during process. A_ well-molded, 
me renee. perfect product is the result. 
peeds pro- 
duction! Use ADELMANN Ham Boilers—“The Kind 





Your Ham Makers Prefer’—and obtain maxi- 
c mum profits from the boiled ham season. 


ne fa PS Es ce Me S53 


Office and Factory — Port Chester, New York 














Chicago Office: 332 S. Michigan Ave. ey 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London—Australian and 
New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities—Canadian Representative: Goold, 
Shapley & Muir Co., Ltd., Brantford, Ont. 


(et bo tee eA 
ao we _ 
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** MOISTURE RUINED MY LAST INSULATION ... 


The cost of operating a refrigerator body is 
vital to the cost per mile of hauling meat. 
Low costs are obtained in Meyer Refrigerator 
Bodies because they will maintain satisfactory 
low temperatures in the warmest weather for 
long periods, with a minimum amount of re- 
frigerant. This item alone will save the cost 
of the body in a year’s time, so why buy a 
cheap experiment? 


































1 CAN’T AFFORD TO TAKE CHANCES” 





““YOU COULD 
BOIL 


ARMSTRONG’S 











CORKBOARD!”’ | 


_J 








MEYER BODY COMPANY, Inc. 


216 Elm St. Buffalo, N. Y. 


Established 1884 













WYNANTSKILL 


HAM BAGS 


protect product, profit 


7 most rigid tests to which buyers sub- 
mit insulation—boiling, for instance—are 
passed with flying colors by Armstrong’s 
Corkboard. And in actual service, this efficient : 
Wynantskill Ham Bags furnish 
full protection to hams during 
processing and handling. They 
definitely reduce shrinkage 


corkboard backs up with matchless perform- 
ance its reputation for moisture-resistance. 


This ability to resist moisture is one of the 


Ra BEEF losses, and improve quality, ap- 
principal reasons why a billion board feet of ° pearance and " saleaiiiies.” Rit 
Armstrong’s Corkboard have been installed in HAM all weight ranges from the 
all types of industries. For unusually severe SHEEP ny He ggaga butt to the 


conditions, Armstrong now offers you the new 


. re poreayl a LAMB Made by the oldest manufac- 
Super-Service Corkboard. This extra-efficient . om ol snabiaiaine, they are 
insulation is sealed on both faces of the board BACON full weight and highest qual- 
with a coating that makes it impervious to air FRANK ity. Quality considered, they 


are the cheapest ham bags you 


ie. — > = x ° > ott ’ and . m 
or moisture infiltration. For information and CALF can buy. Immediate service 
advice on insulation for all cold rooms, BAGS and delivery! 











write Armstrong Cork & Insulation 


Write for Samples 


Co., 952 Concord St., Lancaster, Pa. WYN ANTSKILL MFG Cc TROY 
e eo N.Y. 


K. Higbie Represented by 
R. 


E. J. Donahue 
47 Rossmore Road " 
Jamaica Plain, Mass. Corona, L. I., N. Y. 


















9 Fred Jos, W. Gates 
417 8. Dearborn St. B, P. be - gg ane 131 W. Oakdale Ave.: 
VAL} Chicago, Il. ee s Ohio Glenside, Pa. 
7 eda, Calif. 








CORKBOARD INSULATION FOR ALL COLD ROOMS 
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PRAGUE POWDER 


Made under GRIFFITH’S Process Patents 
PRAGUE CURE is “America’s Perfect Cure” 


A feeerncones A 
Homogeneous ff poeey! SOLID 
CURING CURING 


UNIT COMPOUND 


of Dependable 


Character 


Balanced to 
‘ Senet enareret Perfection 


eee 
a 








; ALWAYS UNIFORM — ANALYSIS NEVER VARIES 


PRAGUE POWDER 


CREATES A RICH, RIPE, FLAVORY HAM 


PRAGUE POWDER is made from a strong ham pickle. The 
pickle is boiled, aged and forced as “wet pickle” through 
a rapid drying process. A drop of pickle becomes a splash 
of dry PRAGUE POWDER. It is light and dissolves like 


snow. It is compounded with your salt and sugar easily and 
uniformly. 


PRAGUE POWDER is a new substance, a new curing com- 
pound. The curing ingredients have been ripened and aged 
making a “Homogeneous Mass.” PRAGUE POWDER is a 
UNIFIED UNIT of dry invisible crystals, as a firm physical 


union. Not nitrate and not nitrite. 


PRAGUE POWDER has all the curing elements combined in 


ox fo blue we a a 


)=- 
it 


“ each particle and dissolves quickly, creating a lasting bloom 
e on the lean of the meats, leaving no bitterness and no burn- 
ing. 


PRAGUE POWDER 


“A SAFE, FAST CURE” for Hams and Bacon 


Meets B. A. I. Requirements 





THE GRIFFITH LABORATORIES 


1415-25 WEST 37th STREET, CHICAGO, ILLINOIS 








AMHH4mMwW 4—= HAACQA AMUSOV MCOPAYV 
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Practice SOUND ECONOMY by using 


C. D. Angle-Hole Reversible Grinder Plates and O. K. Knives 
with Changeable Blades 


Many have asked us how we have been able to con- f E34 D I 
stantly increase our sales, in spite of current busi- 


ness conditions. The answer is simple—SOUND 
ECONOMY is no longer something men talk about. aes ae 
It is something that all the large packers and thous- 
ands of sausage manufacturers have learned through 


PRACTICE; namely, that it is SOUND ECONOMY an 
to use the C. D. Angle Hole Reversible Grinder 
Plates and O. K. Knives with Changeable Blades. 

Do not delay. Send today for price list information. 7 TRADE MARK 


THE SPECIALTY MANUFACTURERS SALES CO. 


2021 Grace Street has. W. Dieckmann, "Phone: LAKeview 4325 Chicago, Illinois 



























Buy Curing Materials and Seasoning THE 
from GREATEST DEVELOPMENT 


A _ PRACTICAL MAN! in Stockinette History! 


When you are sick you see a 


DOCTOR or a SPECIALIST, 
not a shoemaker. By buying 


your needs from us, you are 








































Do not be — . 
pressure sales methods. 
member — there is only one NO WASTEFUL FUMBLING! 
NEVERFAIL! Shows instantly closed end of 
NEVERFAIL is a_ spiced : £ aah sess 
euve that puts the seol bam bag. Identifies bags for individual 
flavor into your ham, bacon meat cuts. Makes inventories 
and sausage meats. It gives ' 
ac an — flavor, — easy. NO EXTRA COST! 
The Man Who Knows cure an igh quality in al 
; cases. It may cost a trifle 
a more, but it gives unexcelled W R | TE | 
results that more than com- 
Makers of the gen- pensate for the slight addi- 
aine | H. enn Maret tional cost. y 
pecia! urter — THE . >_ ease 
pny Rape a. FECT CURE for hame My oo coc mar 
out sage), Braun- all sausage meats. NEVERFAIL 
schweiger Liver, is sold at one price only; no spe- State 1637 
Summer (Mett- cial discounts—you pay the same 
se. =. low price as everyone else. 222 West Adams St., Chicago, Ill. | 
Carne, Rouladen ’ 4 , 
Delicatessen, Won- . | 
der Pork Sausage YW Selling Agent 
Seasonings. ere | 
peware of products | H.J. MAYER & SONS CO.|] THE ADLER COMPANY|]/ | c 
a gy a 6819-27 S. Ashland Ave., Chicago CINCINNATI | G 
- poe ote Ths a n Office, Windsor, Ont. The World’s Largest Knitters of Stockinette Fabrics 
pi 
it 
RANDALL IMPROVED HEAD||| For Quality Meat 4 
CHEESE CUTTER Produets : 
for Hand Power Only 1 





This machine was designed KUTMIXER 


and built for sausagemakers 
who found our power cutter 
was often too large to meet 
their requirements. Small and 








compact, yet answers every Write for . 

purpose efficiently and fully ‘ 

takes care of production. circular 

FREE trial to potential pur- 

chasers. 4 
wi 





THE HOTTMANN 
hr roe rete cies Wk 


331-333 N. Second St. Philadelphia, Penna. 3325 ALLEN STREET PHILADELPHIA, PA. 
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NEW 
No. 451 TS-R “BOSS” Safety Grinder 





PATENT PENDING 


This new design adds the SAFETY, EFFI- 
CIENCY, and ECONOMY so long desired in 
Grinders. 

SAFETY—the safety ring around the hop- 
per is convenient for the operator. Touching 
it at any point throws the worm into reverse. 


SAFETY—the shearing pin that holds the 
drive sprocket onto the drive shaft prevents 
breakage of parts and excessive overload to 
motor. 





CINCINNATI © 
BOSS \6i 


CHICAGO 


SAFETY—the magnetic reversing switch 
is mounted inside of the splash proof cast 
iron stand. The start and stop button, also 
the overload reset button, are on the outside 
of the cast iron housing. 


EFFICIENCY—the drive shaft and the 
roller thrust bearing have been increased in 
size. The roller bearing is protected from 
moisture by a flinger ring and a grease seal. 


The cylinder, worm and ring are made of 
cast steel. 


Watch for future announcement covering two-speed arrangement, etc. 


U.S. 3907-11 S. Halsted St. 


Chicago, Illinois 
WE DO OUR PART 


The Cincinnati Butchers’ Supply Corporation 


Mfr. “BOSS” Machines for Killing, 
Sausage Making, Rendering 


1972-2008 Central Ave. 
Cincinnati, Ohio 
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GIANT EXPELLER «a1 Work 


It’s really a revelation for the average plant executive to 
watch the new Anderson Special R. B. Expeller at work. 
We want you to have this experience. When you stand 
right alongside of this giant and watch it work under 


WE WANT YQ) —— 


actual plant conditions, then you can really appreciate 
its tremendous advantages. There you can check up 
on its production. You can determine for yourself the 
amount of fat left in the cracklings. You can get some 
idea of the big, heavy hopper feeder and the additional 
drainage barrel that increases drainage by 50 per cent. 
Watch it for a few hours. Check up on its speed. Get 
a first-hand idea of its capacity. 

Just drop us a card and tell us you would like to have a 
demonstration of this machine and we will tell you 
where you can see one at work and show you how it 
















































will fit into your production. brotl 

today 
: 

THE V. D. ANDERSON COMPANY, 1946 West 96th St., Cleveland, Ohio soun 
ness. 
tensi 
conn 

es CJ 
Our Eightieth Anniversary Ki 
The VELVET DRIVE Grinds fats, bones, a 
carcasses, viscera, In 19 
HOG SCRAPER etc.—all with equal ° 
No beater belts, prac-| || GRINDS EVERYTHING  ‘acility. Reauces ation 
tically eliminates main- Cuts rendering cost form Gneness. Ground Gat 
product giv fat YW 
tenance cost. Low uaa mallow aan there 
power consumption. prone readily. = 
e; , yer, '. 
Cleaner Hogs. Ask for eee commana oa 
Bulletin 625. Increases melter ca- 
pacity. 
We will gladly 
J. W. HUBBARD CO. anelyse veer ve- 
quirements an 
nena See eS. ee house ' make specific recom- 
BuildersofMachinery mendations to fit 
718-732 West 50th St. Chicago since 1854 your needs. Write! Visit 
WHEN YOU THINK OF EQUIPMENT, THINK OF HUBBARD MITTS & MERRILL 101-51 S. Water St., Saginaw, Mich. Bran 
quail 
° . ” Truc 
d U 7 +40) U R Grinders—Vibrating Screens ramen 
FOR BY-PRODUCTS an d 
There Willi f b 
G eo N D N poo * inten Ng Be pen will 
Sued t ged quem Gale an 
greasy cracklings an Inter 
TEDMAN’S Type “A” Hammer ios th Sor union ane 
Mills are especially adapted for the also build the well known ‘‘Full-Floating” of 
pane of packinghouse by-products, pan — a ee trucl 
sh scrap, etc. Their extreme sectional 
construction saves time in changing WILLIAMS Sass Oa ae a ot TUE VERIEER co. ton 1 
hammers and screens and in the daily Chicago New York San Francisco 
clean-up which is required where edi- 37 W. Van Buren St. 15 Park Row $26 Rialto Bldg. 
ble products are reduced. 
Nine sizes—5 to 100 H.P.—capacities 500 to 
20.000 pounds per hour. Write for bulletin 302. 
STEDMANS FOUNDRY & MACHINE. WORKS 
AURORA, INDIANA, U.S.A. rouNDED 1834 
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Seven of the International Trucks operated by Kingan & Co., in the Indianapolis territory. The truck at the right 
is a 3-ton unit with semi-trailer and refrigerator body. The other six are 1%-ton trucks with express bodies. 


Reliable Trucks for “Reliable” Meats 
48 Internationals Deliver for Kingan’s 





SMALL meat packing business started in 
Belfast, Ireland, in 1845 by the three Kingan 
brothers has grown into the Kingan & Co. of 
today. The 89 years between have been years of 
sound, steady development for the Kingan busi- 
ness. It has a large plant in Indianapolis, an ex- 
tensive branch-house organization, and _ selling 
connections in many foreign countries. 


Kingan & Co. purchased their first International — 


in 1930. They were so well satisfied with its oper- 
ation and with the service behind these trucks 
that they have been buying them ever since. Now 
there are 48 Internationals working for them. 


606 So. Michigan Ave. 





‘WE DO OUR PART 


Visit the nearest International 

Branch or Dealer and get ac- u 
quainted with International 
Trucks for your own work. 
Ask for a demonstration 

and drive one. Then you 

will begin to appreciate why 
Internationals are the choice 

of so many discriminating = 
truck buyers. Sizes from 1!4- 

ton to 71/,-ton. 





International Harvester is proud to meet the 
truck requirements of this fine old company and 
is especially well equipped to do so. From the 
quality line of International Trucks, Kingan & Co. 
can get whatever it needs in trucks. And no 
matter where Kingan’s Internationals go around 
the country, they are never far from International 
service. International Harvester maintains 201 
branches in the United States and Canada — the 
largest Company-owned truck service organiza- 
tion in the world — to provide Kingan & Co., and 
every other International owner, with prompt and 
efficient service. 


INTERNATIONAL HARVESTER COMPANY 


of America 
(Incorporated ) 


Chicago, Illinois 











. “i gt 
*pELIABL 


bg ae 
ae 
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This is a 3-ton International equipped with refrigerator body, working out of Kingan’s 


branch at Atlanta, Ga. 


INTERNATIONAL TRUCKS 





Week ending April 21, 1934 


Page 13 











UNIFORM QUALITY 




















PRODUCTS 


E Gothaer 
E H/C Summer 
Thuringer H/C 
Summer 


B/C Salami 
(all grades) 


E Milan 
Crescent Milan 
E Peperoni 
E Prosciutti 
E Capacola 
Capacola, Dolce 
E Alpino 
E Genoa 


Crescent Brand Genoa 


E Sicilian 
E Export Nola 























for a great many 


YEARS 


Ask any old Circle E customer about the quality of the 
products he buys, and about its uniformity. Unless he 
wants to keep a good thing to himself, he will tell you 
that aside from satisfactory dealing with the house, he 
continues to buy and sell Circle E products because the 
quality is high and every shipment is exactly like the one 


before. 


Once a concern has joined the ranks of Circle E cus- 
tomers, it rarely changes. There must be a reason—and 


there is! A number of reasons, in fact. 


Here they are: High quality, rigid uniformity, a good 


margin, brand protection, and fair treatment. 


| Special Deals to Distributors ) 


Distributors have problems that vary with the 
territory and the conditions existing in it. Circle E 
offers a plan which will meet your requirements. 


It will pay you to get the details. Write today, 














L outlining your needs. 2 


Circle E Provision Company 
UNION STOCK YARDS - - CHICAGO, ILLINOIS 
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ESPONSE has been immediate to the sugges- 

tion of THE NATIONAL PROVISIONER that meat 
packers might widen their profit margins by dis- 
tribution of related food lines. 

A study of this subject was begun in the issue 
of March 31. This was followed by a survey of 
packers who already have had experience in this 
field. Early results indicate widespread interest. 

Meat packers have been handicapped in earning 
adequate returns because of narrow margins in the 
meat business. In a study of the handling of re- 
lated lines those reporting see these possibilities: 

Lower distribution costs, 


Meat Packers Show Interest in Profit 
Possibilities in Related Lines 


Second of a series of discussions by THE NATIONAL PROVISIONER on what lines of 
food products a meat packer may properly and profitably add to his business. 


highly competitive territory feels that packers can 
distribute outside lines to much advantage to them- 
selves. He says: 
Shipped with Meat Deliveries 
“T feel packers can very successfully distribute 
perishable products such as butter, eggs, oleomar- 
garine, fish fillets and cheese. These items are sold 
in most meat markets, and the packer’s cost of 
distribution is lower when they are shipped with 
regular meat deliveries. I am not unmindful of 
the fact that a legitimate margin of profit must be 
maintained on any and all allied lines.” 
Butter and cheese are 





Service to the retailer, 
Benefit to the producer, 


Better margins for the 
packer. 
es Cheese. 
Sound Merchandising Needed siethen. 
Many of those already Eggs. 

a 7 Oysters. 
handling such lines realize Frozen Fish. 
that some have proved to Pickles. 

Compound. 


yield a rather narrow mar- 
gin because of keen competi- 
tion. 


Sauerkraut. 
Dog Food. 


But when properly bought 

and merchandised such addi- 
f tional lines have proved well 
worth while. 


One packer operating in a 





later issues. 








Packers Are Handling These 
Related Lines 


Preliminary results of THE NATIONAL PROVI- 
SIONER survey of related lines indicates that these 
products are among those now being handled by 
many meat packers, most of them with profit. 


Further results of the survey will be reported in 


probably most generally han- 
dled of all such items. Of 
these, cheese has proved a 
somewhat more _ profitable 
line. It is generally handled 
under the brand of the man- 
ufacturer, although a few 
packers have it packed under 
their own brands. 


There is objection to dis- 
tributing branded cheese or 
any other branded product 
in the territory where the 
manufacturer himself dis- 
tributes under the same 
brand. 


Oleomargarine. 
Peanut Butter. 
Mayonnaise. 
Salad Oils. 
Catsup. 
Tomato Juice. 
Chili Sauce. 
Mustard. 
Horse Radish. 


“We are at this time and 











for the last seven years have been handling a small 
quantity of butter and cheese. For a while we added 
eggs to the products handled,” reports one packer. 


“We make a satisfactory mar- 
gin out of these products, and we 
feel that such products, as well as 
eggs, can be handled to good ad- 
vantage by packers. They re- 
quire refrigeration, which we 
have, and our customers require 
as frequent delivery of these 
products as they do of meats. All 
this fits into our distribution set- 
up.” 

Methods of Merchandising 

Sharp competition is reported 
in some sections on butter. But, 
as one packer says, if bought 
right this is a very profitable 
item. 

This packer handles a nation- 
ally-advertised butter, finds com- 
petition very keen, but on the 
average makes a_ satisfactory 
profit out of its distribution. 

Another packer, who is able to 
get a consistently good price for 


butter, has it put up under his own brand. He 
commands a price over the market. 

He requires that his butter be made only of sweet 
cream. He does not permit retailers to maintain 


heavy stocks. He has taught 





You Profit if You Serve! 


Should the meat packer add 
outside lines? One packer 
sums up: 


“Frankly, we feel that each 
packer should study his own 
opportunity. 


“If he can render a service 
to his dealer he is certain of 
a profit on the particular 
product he handles as a side 
line. 


“If he is just making him- 
self another middleman — 
‘horning in’ on some other 
fellow—then we should say 
‘Stick to your pork, beef and 


’ 99 


lamb’. 


cialty salesmen handling only these lines. 








This is 
particularly true where nothing but produce is han- 
dled, men experienced in produce lines being in sole 
charge of this department of the 
business. 


In other companies, where a 
number of lines are carried and 
the distribution is_ sufficiently 
widespread, a specialist has been 
developed to head each line. 


Must Specialize to Succeed 

Still other packers who have 
tried handling many different 
lines — with not entirely satis- 
factory results — feel that much 
of this lack of success was due to 
the fact that they were unable to 
devote to these allied lines the 
amount of sales effort that a live 
distributor handling the item 
alone would do. 

Some packers handling special- 
ty lines have exclusive sales rights 
in their territory, and find addi- 
tion of these items very profit- 
able. 


One packer who has been han- 


dling a wide variety of allied lines for the past 20 


years says all have been satisfactory profit-makers 


“or we would not handle them.” 
facturers’ brands, but not many of these lines are 


He uses manu- 


advertised in his territory. 
About 15 per cent of his com- 





them to sell butter as a spe- 
cialty item, and all concerned 
make a satisfactory profit. 

Variety of Products Handled 

A great variety of prod- 
ucts are handled by packers 
covered by THE NATIONAL 
PROVISIONER survey in the 
first preliminary report. 

Among these — in addition 
to butter, cheese and eggs — 
are fish, oysters, pickles in 
bulk and bottled, horse rad- 
ish, mustard, catsup, mayon- 
naise, salad oils, peanut but- 
ter, sauerkraut, oleomargar- 
ine, frozen fish fillets, short- 
ening — and even beer! 

In many cases these prod- 
ucts are distributed through 
the regular channels set up 
for meats and meat prod- 
ucts. 

In other cases it has been 
found desirable to use spe- 


Give the Young Man a Chance! 
Mr. 


If so, why not give him a chance to 
experiment with the development of 
allied lines? 


Dow’t tell him how to do it. 
force him to follow selling methods used 
in meat lines, unless these have been 
very profitable to the company. 


Let him study the territory, decide 
on the products he wants to promote, 
and let him supervise and participate 
in their distribution. 


Give him a reasonable time in which 
to show a profit on the investment. Put 
him on his mettle—and there are 99 
chances out of 100 that he will make 
good! 


Packer, have you a promising 
young man in your organization for 
whom there seems little early oppor- 
tunity for promotion? 


Don’t 


pany’s total volume is made 
up of jobbing merchandise, 
he says. 

The meat packer is en- 
gaged in a going business, 
his credit is good, and he has 
a permanent and well organ- 
ized distribution machine, 
both as to equipment and 
personnel. This makes him 
a desirable distributor in the 
eyes of manufacturers. 

This is illustrated in a re- 
port from one packer han- 
dling many items, who says: 
“Other types of distributors 
through our immediate sec- 
tion have been hard hit for 
the past two years, due to 
chain store growth and the 
depression, and as a result 
we have been selected as dis- 
tributors by several manu- 
facturers. This has resulted 

(Continued on page 28.) 
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Relation of Eastern Meat Packer 
to the Livestock Producer 


ELATIONSHIP of the Eastern 

meat packer to the livestock pro- 
ducer in the Corn Belt, some of the 
reasons why more is paid for hogs 
bought on order, and the part the East- 
ern packer plays in distribution were 
pointed out by William E. Felin, presi- 
dent of John J. Felin & Co., Philadel- 
phia, Pa., in the industry’s radio broad- 
cast program on Sunday afternoon, 
April 14. 

Mr. Felin was the first Eastern 
packer to appear on this program. 
Thomas E. Wilson, chairman of the 
board of Wilson & Co., and Oscar G. 
Mayer, president of Oscar Mayer & 
Co., had appeared previously. 

This Livestock and Meat Forum was 
set up by the Institute of American 
Meat Packers to carry the story of the 
industry directly to the public, both 
producers and consumers. It began 
April 1 and will continue weekly for 
three months. 


Assisting Mr. Felin in the April 14 
broadcast was Howard C. Greer, direc- 
tor of the Institute’s department of 
marketing, who put the questions re- 
garding the industry which have been 
submitted by livestock producers from 
many parts of the West. 

The broadcast was over the National 
Broadcasting Company’s red and blue 
network at 3:00 p. m., and again at 
3:15 p. m., central standard time. It 
was as follows: 


Problems of Eastern Packers. 


Mr. FELIN: Good afternoon. It may 
be hard for you producers of live stock 
out in the Corn Belt to see the connec- 
tion between you and a meat packer 
operating in Philadelphia—more than a 
thousand miles from the Middle West. 
Nevertheless, you livestock producers 
are just as important to the Eastern 
meat packers as you are to the packers 
who operate within a short distance of 
the areas where millions of hogs, sheep, 
and cattle are raised. 

Down East our problems are quite a 
bit different from the problems of the 
meat packers who operate out here in 
the Middle West and whose names are 
familiar to you all— 

Mr. GREER: Mr. Felin, I would like 
to ask you a question right at that 
point, if I may. Do you get your live 
stock from the East—that is, near your 
plant in Pennsylvania? 

Mr. FELIN: Mr. Greer, I imagine 
your question is probably also in the 
minds of other Middle Westerners. It 
would be absolutely impossible for 
Eastern packers to operate if they were 
dependent upon the supplies available 
m the Eastern states—and that in 
itself is a pretty interesting situation, 
I think. At the present time, roughly 
two-thirds of the meat consumed in 
this country is consumed east of the 
Mississippi River, whereas about two- 
thirds of the meat produced in this 


Week ending April 21, 1934 


country is produced west of the Mis- 
sissippi. So you see we packers in the 
East have to depend upon the Middle 
West for our supplies of livestock. 


In a Different Position. 


Mr. GREER: Your position is quite 
a bit different from those of the two 
speakers who have preceded you on 
this program. Both of them sell a 
considerable amount of meat products 
in the East, but they process the live 
stock into meat in the Middle West, and 
ship the meat East, whereas you ship 
at least part of your live stock supply 
from the Middle West to the East and 
sell the meat near the place where you 
process it. Is that correct? 


Mr. FELIN: Yes, that’s about right, 
but we both contribute toward the same 
end: that is, getting the surplus pro- 
duction of the West to the hungry 
people of Pennsylvania, and the other 
heavily populated states of the East. 
The people of Pennsylvania alone eat 
nearly as much meat in a week as the 
people of Iowa eat in a month. The 
meat packing industry has been able 
to set up a remarkable system of dis- 
tribution and get the food from the 
places where it is raised to the places 
where it is wanted, in an efficient and 
orderly way. 

Packers Take the Supply. 

Mr. GREER: Well, I imagine that if 
the people in the East couldn’t get 
meat, it would be a pretty sorry situ- 
ation down there. 

Mr. FELIN: That’s certainly true, 





EASTERN PACKER’S VIEWPOINT. 


W. E. Felin, president of John J. Felin 
& Co., Philadelphia, Pa. was the third 
speaker in the Sunday radio educational 
forum on meat covering a period of thir- 
teen weeks under the sponsorship of the 
Institute of American Meat Packers. 


and it is equally true that if the farm- 
ers of the Middle West couldn’t have 
the market that our people down East 
constitute, things wouldn’t be so good 
for them, either. The reason why the 
live stock industry in this country has 
never been faced with what we might 
call an unsalable surplus is because of 
the fact that the meat packing indus- 
try has always been able to take the 


Meat on the Air in a Big Way 


ITH three programs concluded, 

wide interest is being manifested 
in the radio programs. Requests for 
copies of the talks are being received, 
and questions are being submitted by 
livestock producers. As many as can 
possibly be handled are being incor- 
porated in talks and will be answered 
over the air. 


These radio programs are divided 
into two distinct parts—one for live- 
stock producers in the Corn Belt, and 
the other for consumers in the East. 
The address by Mr. Rath on April 22 
will be the feature of that part of the 
program going to livestock producers. 
Future programs will feature discus- 
sions on current vital topics of the meat 
and live stock industry between various 
packers and well-known livestock pro- 
ducers. 

Object of Radio Programs. 

The Institute’s experimental pro- 
grams were undertaken as a means of 
bringing to the attention of the public 
—consumers as well as producers—the 
facts about the meat packing industry 
and the service which it renders. The 


producer program brings to the atten- 
tion of producers an accurate report of 
the way in which the packing industry 
meets its problems. 


The point is being stressed through- 
out the broadcasts that the packing in- 
dustry performs a real service in pro- 
cessing and distributing the products 
of livestock, and that for doing this 
service it receives a profit so small that 
it does not affect the price of livestock 
or the price of the meat. 


Because it was the belief of the In- 
stitute that the interesting and impor- 
tant facts about the meat packing in- 
dustry should be brought to consumers 
as well as to producers, a program 
known as the “Romance of Meat” is 
being broadcast over stations of the 
National Broadcasting Company “red” 
network in Chicago and east of Chi- 
cago. from 4:00 to 4:15 p.m. Eastern 
standard time, (3:00 to 3:15 p.m. Cen- 
tral standard time). The program is one 
of the most unusual: programs on the 
air, being a commercial program on 
which no product is sold. 

(Continued on page 40.) 
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live stock when and where it is offered 
by farmers, process it rapidly into 
meat, and get that meat quickly to the 
places where people want meat. 

Mr. GREER: Well, I don’t believe I 
have ever heard of a part of the coun- 
try which couldn’t get meat when it 
wanted it. 

Mr. FELIN: No, I am sure you 
haven’t, although the system of distri- 
bution that the packing industry has 
developed is affected unfavorably at 
times in winter, when we have severe 
storms—like the snow storms we had 
down East this winter, which tied up 
transportation pretty badly. When 
storms come, the trains with their 
thousands and thousands of pounds of 
fresh meat or live stock coming from 
the Middle West may be delayed for 
several hours or perhaps even for two 
or three days. 

When that happens, you would be 
absolutely amazed to see the sort of 
excitement that’s caused in the meat 
markets down East. For instance, the 
supply of pork loins may run low, be- 
cause you know pork loins are very 
perishable and it is impossible to keep 
a large supply of them on hand. 

After a couple of days of small sup- 
plies, there just aren’t enough pork loin 
roasts and pork chops to go around. 
The retailers come to the wholesale 
markets needing pork loins and are so 
eager to get them that they bid up the 
prices. Nobody starves to death for 
wanting meat, of course, but it does 
create a very unusual market condition 
when supplies are delayed for even as 
short a time as one day. 


Effect on Pork Markets. 

Mr. GREER: That kind of a condition 
affects the price of pork in New York 
and Philadelphia, doesn’t it, Mr. Felin? 

MR FELIN: Yes, the law of supply 
and demand works out in its usual way, 
and the price of a very perishable com- 
modity, like fresh pork, may advance 
considerably within a few days if the 
reduction in supplies is sharp enough. 

Mr. GREER: Well, Mr. Felin, I sup- 
pose you are happy to see that happen. 
It gives you an opportunity to make a 
nice profit, doesn’t it? 

Mr. FELIN: Well, no, it doesn’t 
usually work out that way. When the 
transportation facilities are in order 
again, a rush of meat comes into the 
market—an over-supply—and the mar- 
ket drops, in many cases to a point 
lower than the figure which prevailed 
before the shortage. With the prices 
up, maybe we have made some money 
from being able to sell pork loins for 
a few cents a pound more than they 
cost us, but in the meantime our re- 
placement costs have mounted, too, and 
then, when the market price drops in 
the face of an over-supply, we usually 
have to sell our pork loins for a few 
cents a pound less than they actually 
cost us—and a drop in the prices of 
pork loins of course affects the prices 
of hogs. 

Mr. GREER: Why can’t you just hold 
the price of pork chops up after it has 
gone up because of the shortage? 

Trend of Pork Prices. 

Mr. FELIN: We not only can’t hold 
it up, but we don’t even put it up in 
the first place. When the supply be- 


comes short, the demand for the small- 
er supply becomes relatively greater, 
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= 
WILL ANSWER PRODUCERS’ QUESTIONS. 


John W. Rath, president of the Rath 
Packing Co., Waterloo, Iowa, and chair- 
man of the board of the Institute of 
American Meat Packers, who will appear 
on the fourth of the industry’s radio pro- 


grams. On Sunday afternoon, April 22, 
at 3 p.m., central standard time, and again 
at 3:15 over the National Broadcasting 
System, Mr. Rath will answer a series 


of questions propounded by livestock pro- 
ducers regarding the meat industry. 


and prices per pound naturally go up. 

But when supplies get normal again, 
the normal supply has to be moved 
into consumption, and the purchasing 
power of consumers—that all-important 
factor that determines what our listen- 
ers will receive per pound for their 
hogs, cattle and their sheep—sets the 
price of pork chops at its own level. 
That level, of course, is lower than the 
level prevailing when the supplies were 
shorter. 

Mr. GREER: Well, that’s very clear, 
it seems to me. Now here’s another 
question, sent in by one of our listen- 
ers, and I believe you are the ideal 
man to answer it. Mr. R. B. Lee of 
Kansas City asks this: “Why, if the 
packers are willing to help the recov- 
ery of farmers and feeders, do they per- 
sist in staying out of the hog market 
every day, letting shippers pay ten to 
fifteen cents more than they pay for 
the same hogs?” 


Why They Pay More for Hogs. 


Now, Mr. Felin, you are an Eastern 
packer and you get some of your hogs 
by shipping them from the Middle 
West. This question should be right up 
your alley. Do you pay ten or fifteen 
cents more for your hogs than the 
packers located at the Middle Western 
markets pay, and if you do, why do 
you do it? 

Mr. FELIN: I believe that it is prob- 
ably true that buyers for Eastern pack- 
ers sometimes pay a little more for 
hogs than other buyers. As I see it, 
there are two reasons why this may 
be the case. In the first place, Eastern 
packers for the most part, buy hogs of 
only certain weight ranges. 

Mr. GREER: Why do they do that? 

Mr. FELIN: To meet the demands 





of their customers. Many Eastern con- 
sumers seem to prefer small, light- 
weight cuts. So when the Eastern 
packer is buying hogs he necessarily 
must limit his buy to the kind of hogs 
which will yield the kind of pork that 
his customers want. A large supply of 
hogs at a given market on a given day 
may not necessarily mean that there is 
a large supply of the kind of hogs that 
the Eastern packer wants. He has to 
limit his purchases to the type that will 
furnish the pork that his customers will 
buy, and if there is a limited supply of 
this type of hog, then the Eastern buy- 
er must bid the prices that will get the 
hogs that he wants. 

Mr. GREER: Do you mean that East- 
ern consumers demand better pork cuts 
than those which are eaten in the 
West? 

Eastern Market Demand. 


Mr. GREER: Not necessarily better, 
but somewhat different. It is just a 
matter of local preference. You find 
the same sort of thing with other foods, 
New Yorkers will pay more for white- 
shelled eggs than any other kind, while 
people in Boston have a preference for 
the brown-shelled variety. Everyone 
knows that Bostonians are fond of 
baked beans; they are a prominent item 
on the Saturday night menu of the 
finest hotels, but you wouldn’t expect 
to see them offered as a special delicacy 
in Chicago. In the same way, con- 
sumers in many Eastern cities favor a 
certain light type of pork cut, and since 
these people are willing to pay for it, 
an Eastern packer can afford to pay 
a little more than other packers for 
hogs that produce such cuts. 

Mr. GREER: Do you think, then, that 
if all consumers were like your cus- 
tomers in Philadelphia that hogs would 
bring more money? 

Mr. FELIN: No, that doesn’t neces- 
sarily follow. If everyone wanted light 
cuts there would be a poorer market 
for the heavier types of hog, because 
they wouldn’t meet the demand. 

There is one other reason that I 
haven’t mentioned why the Eastern 
packer may be able to pay a little more 
for hogs than other buyers. Many 
Eastern consumers show a preference 
for pork that has been dressed in the 
East, and are willing to pay a little 
more for Eastern-dressed pork than 
they are for pork that’s shipped in. 
That is undoubtedly one of the factors 
in the situation about which Mr. Lee 
was wondering in his letter. 

Mr. GREER: Well, Mr. Felin, it all 
narrows down to this point, doesn’t it— 
you buy your hogs on the basis of what 
the pork and the by-products are worth 
to you, and if they are worth a little 
more to you than they are to some 
other packer, then you can pay a little 
more for hogs than some other packer 
pays? 

Hogs Are Just Pork and Lard. 


Mr. FELIN: That’s right, Mr. Greer 
I really can’t set myself up as a phil- 
anthropist. I’m not giving several 
cents a hundredweight to the hog pro- 
ducers just out of the kindness of my 
heart—although I would like to do it 
if I could. There are times, probably, 
when we pay a little more for hogs 
than other packers do, and also times 
when other packers pay more than we 
do. You see, sometimes you feel more 


(Continued on page 40.) 
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Sausage and Prepared Meats 


Code Is Set 


EARINGS have been set for May 

3 by the National Recovery Ad- 
ministration on what is designated as 
“a code of fair competition for the 
sausage products and prepared meat 
industry.” 

This code was submitted by an or- 
ganization known as the Metropolitan 
Prepared Meat Manufacturers Associa- 
tion, with headquarters in New York 
City. 

The industry covered by the code is 
defined as the “manufacture of sausage 
products, pork sausage, frankfurters, 
bologna, minced ham, pressed ham, 
luncheon meats, salami, mortadella, 
capicola, linguica, choruis, morcella, and 
similar products; also smoked hams, 
smoked butts, loin rolls, bacon, Scctch 
ham, pickled ham, boiled ham, roast 
ham, corned beef, roast beef and like 
products; also kosher products of the 
industry and such other meat products 
as may from time to time be included” 
under the provisions of the code. 


“Member of the industry” is defined 
to include, “but without limitation, any 
individual, partnership, association, cor- 
poration or other form of enterprise 
engaged in the sausage products and 
prepared meat industry, either as an 
employer or on his or its own behalf.” 


Labor Provisions. 


Hours of labor are limited to 35 per 
week, with specified exceptions, wages 
to 50c per hour with exceptions. Under 
the wage section there is a provision 
that when the code goes into effect all 
hourly wage rates above the minimum 
shall be increased by at least 10 per 
cent over those in effect on July 15, 
1933. Some exceptions are made to 
this also. Neither hourly wages nor 
full time weekly rates can be reduced 
even though hours are reduced except 
where the latter reduction is in excess 
of one-fifth, when an adjustment can 
be made. 

General labor provisions are similar 
to those embodied in section 7a of the 
National Recovery Act . 


Cost Finding and Prices. 


Detailed provision is made for setting 
up a code authority composed of a na- 
tional authority supplemented by re- 
gional authorities. Included among 
other things in the powers and duties 
of the code authority is the formulation 
of a cost-finding system that will in- 
clude every element of cost of manufac- 
ture, sales and delivery, with the in- 
formation made available to all mem- 
bers, who will be required to determine 
their costs in accordance with the 
principles set up. 
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for Hearing 


Under that section of the code relat- 
ing to open prices there is a require- 
ment that each member of the industry 
shall file with the code authority within 
10 days after the authority is consti- 
tuted a complete schedule of all of such 
members’ prices for all products of the 
industry that he sells, together with 
all discounts and full terms and condi- 
tions of sale of any kind based upon 
such prices. These schedules will be 
available to all trade buyers as well as 
other members of the industry, without 
interpretation or comment. 

Revisions of these schedules may be 
filed from time to time. These re- 
visions will become effective 5 days 
after the date of filing. 

Each member of the industry will be 
required to make all sales at prices, 
discounts, full terms and conditions of 
— in accordance with his schedule as 

ed. 


Price Discrimination Forbidden. 

Another requirement is that “every 
member of the industry shall publish 
and make available for the equal infor- 
mation of all trade buyers and members 
of the industry located in the same 
competitive markets, his schedules of 
prices, discounts and full terms and 
conditions of sale.” 

Price discrimination among _ trade 
buyers is prohibited. This applies both 
directly and indirectly. Cash discounts 
will not be allowable unless duly earned 
in accordance with the terms as filed 
with the code authority. So-called 
quantity and quality prices can not be 
offered unless they are genuine and 
equally available to all trade buyers in 
the same quantity and quality class. 

It will not be permissible for mem- 
bers of the industry to file prices with 
the code authority or to sell at prices 
which are below his individual cost. 


The matter of selling below reason- 
able cost during an emergency is pro- 
vided for in the code as follows: 

“When the code authority determines 
that an emergency exists in this indus- 
try and that the cause thereof is de- 
structive price cutting, such as to 
render ineffective or endanger the 
maintenance of the provisions of this 
code, the code authority shall cause to 
be determined and published the lowest 


average cost of the products of this 
industry, such cost being based upon a 
uniform system of cost finding formu- 
lated by the code authority. This 
method of cost finding shall include 
every element of cost of manufacture, 
sale and delivery of industry products 
as are approved by the administrator. 
Thereafter, during the period of the 
emergency, it shall be an unfair trade 
practice for any member of the indus- 
try to sell or offer to sell any products 
of the industry for which the lowest 
average cost has been determined at 
such prices or upon such terms and 
conditions of sale that the buyer will 
pay less therefor than the lowest aver- 
age cost of such products.” 


Unfair Trade Practices. 

Among the unfair trade practices 
listed and described are misbranding 
and inaccurate labelling, false advertis- 
ing and misrepresentation, false billing, 
false price statements, compulsory pur- 
chase, free samples, free deals, premi- 
ums and gifts, commercial bribery, 
guarantee against price declines, diver- 
sion of sales compensation, price con- 
cessions, loans to customers, interfer- 
ence with competitor’s contracts, and 
special concessions. 

Unfair phases of selling on consign- 
ment, contracts for future delivery and 
selling on open credit are defined. 

It is provided that the code shall 
become effective on the second Monday 
after its approval. 

a 


FUNDS TO ENFORCE CODES. 


Collection by code authorities of the 
expenses of code administration from 
members of affected industries or 


trades was approved by President 
Roosevelt on April 14, in an executive 
order authorizing Recovery Administra- 
tor Hugh S. Johnson to approve such 
collection. 

Under the order, which eliminates 
racketeering through provision for prior 
approval of both rates and budgets by 
the administrator, non-payment of an 
equitable contribution is to be a code 
violation subjecting the delinquent to 
withdrawal of all code benefits and loss 
of the blue eagle as well as to a suit 
which may be brought by the Code 
Authority. 

Simultaneously, Administrator John- 
son issued an order, supplementing the 
Presidential order, to define the pro- 
cedure under which rates and budgets 
will be approved and emphasizing that 
employers subject to several codes will, 








Meat Industry Leads Them All 
in Wages and Employment 


AYMENT of 38.5 per cent more 
wages to 22.6 per cent more em- 
ployees in March this year as compared 
with March, 1933, is reported for the 
country’s largest manufacturing indus- 
try — meat packing—by Secretary of 
Labor Perkins. 
The increase was reported despite 
what Secretary Perkins characterized 


as a “seasonal decline” in meat pack- 
ing activities from the preceding month. 
Index figures on employment and 
payrolls in the meat packing industry, 
it is pointed out by the Institute of 
American Meat Packers, are far above 
the general level of-all manufacturing 
industries. The average index of pay- 
rolls for all manufacturing induustries 
was 64.8 for March, 1934, and for the 
packing industry the index was 75.9. 
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with certain exceptions, be assessed 
only for the support of one Code 
Authority —that representing their 
principal line of business. 

One of the exceptions would permit 
other Code Authorities to submit evi- 
dence to the administration supporting 
contentions that such employers may 
be subject to more than one assessment. 
No ruling or such applications by Code 
Authorities will be effective, however, 
in the so-called distributive and service 
trades and industries—including retail 
stores of all kinds, barber shops, hotels, 
restaurants, etc.—prior to July 15. Be- 
fore that date, it is expected, a series 
of inter-code authority conferences will 
have ironed out many of the difficulties 
in that field. 

The Administrator’s order prescribes 
the form of notice which must be given 
by the Code Authorities before any con- 
tribution becomes due; and allows a 15- 
day period for protest against the as- 
sessment. The protest may be on the 
ground that the basis of the contribu- 
tion as approved by the Administrator 
is unjust as applied to the particular 
employer or that the approved basis is 
not being followed by the Code Author- 
ity. 

An employer who has received prop- 
er notice and who has not protested 
within 15 days thereafter, and who has 
not paid his contribution within 30 days 
after receipt of the notice, will be in 
violation of his code. 

In the case of the trucking industry 
an assessment of 90c per vehicle has 
been proposed on “not for-hire” vehi- 
cles which are required to register and 
report under the trucking code. As 
trucking is not a packer’s principal 
business, it is believed that his assess- 
ment will come under a code for the 
meat packing industry (should there be 
one) rather than under the industries 
with which he may have _ incidental 
affiliation. 

eo — 


FOOD CODE COST CHANGES. 


Two orders modifying codes for the 
wholesale and retail food and grocery 
trades have been ordered by the Na- 
tional Recovery Administrator. These 
define transportation charges as ap- 
plied to the merchant’s costs as fol- 
lows: 


“Transportation charges from the 
wholesaler to his customer shall mean 
transportation charges to points of de- 
livery. On all hauls the transportation 
charge as herein mentioned shall be 
the published fifth class rate by or for 
any common or licensed carrier; pro- 
vided, however, that where the rate to 
any delivery point is less than ten 
cents per hundred pounds such charges 
need not be included.” 

The order applying to the retail food 
and grocery trade says: “Cost to the 
merchant shall include transportation 
charges to the point of sale when paid 
by the merchant. The transportation 
charges as herein mentioned shall be 
the published fifth class rate by or for 
any common or licensed carrier; pro- 
vided, however, that where the rate to 
the point of sale is less than ten cents 
per hundred pounds such charges need 
not be included.” 


Page 20 


Activities Under AAA 


Cotton producers holding approxi- 
mately 12,000 outstanding cotton op- 
tion contracts issued in connection with 
the 1933 acreage reduction plan have 
been warned by the AAA that these 
options must be exercised, either direct- 
ly or indirectly, by placing the baleage 
represented in the cotton option pool 
before May 1. If these outstanding op- 
tions are not exercised or extended be- 
fore the expiration date, holders would 
stand to lose their share of the $1,560,- 
000 of benefits involved. 


Farmers cooperating in the wheat 
program of the AAA are receiving a 
return that is within a few cents of the 
parity price for wheat on their farm 
allotments. Cooperating producers re- 
ceive adjustment payments of 28 cents 
per bushel on their farm allotment on 
54 per cent of average base production. 
This is in addition to the farm price of 
wheat. Growers who do not cooperate 
in the wheat adjustment program have 
to depend on the market price alone. 
For the 1933 crop many farmers had 
much less than an average crop because 
of drought conditions. The payments 
of 28 cents per bushel to cooperating 
farmers have brought parity price to 
more than 54 per cent of the wheat 
production. The adjustment payments 
are made from the funds derived from 
the processing tax. The rate of tax for 
1934 is to be determined this summer 
before the beginning of the marketing 
year. It will depend upon the differ- 
ence between the current average farm 
price and the parity price. 





A series of regional marketing agree- 
ments are being developed by represen- 
tatives of bean growers, dealers and 
cooperative marketing associations to 
increase returns to producers of dry 
edible beans. They are working in co- 
operation with the general crops sec- 
tion of the AAA. Under the plan an 
agreement would be negotiated for each 
area. Supervision over its operation 
would be by a regional board. The 
agreements would all contain provision 
for surplus control, establishment of 
minimum prices to growers and to the 
bean trade. After the separate region- 
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al agreements had been made effective, 
a national coordinating board, made up 
of representatives of regional boards, 
would be established to coordinate price 
relationships as between regions and 
varieties of beans. The surplus control 
feature of each agreement would seek 
to prevent the surplus portion of the 
bean crop from competing in the mar- 
ket with the non-surplus portion. 





A bundle of 195 agreements—the 
first of the corn-hog production adjust- 
ment program—have been submitted to 
the AAA for approval and issuance of 
benefit payment checks. These agree- 
ments came from Marion County, lowa, 
The peak of the receipt of agreements 
is expected to come during May. Ma- 
chinery and personnel for approving 
the agreements and issuing the benefit 
payment checks are being organized 
and payment checks are expected to 
be written within about two weeks after 
the agreements start through the con- 
tract records section for approval and 
payment. The maximum capacity of 
the contract records section is about 
45,000 checks per day. 


aX 


REGIONAL POULTRY CODE. 


A code of fair competition for the 
live poultry industry of the metropoli- 
tan area of New York has been ap- 
proved by the President. It is designed 
to eliminate trade practices which tend 
to increase prices to consumers and de- 
crease returns to producers. It will 
become effective April 23. Provisions 
of the code are significant to poultry 
producers over the entire country, as 
prices paid for poultry on the New 
York market have acted as a guide in 
all principal markets. 

The code will be administered by a 
code supervisor, appointed by the Sec- 
retary of Agriculture and the Admin- 
istrator of the NRA, who will be as- 
sisted by an industrial advisory com- 
mittee elected by both commission mer- 
chants and slaughterhouse operators. 
The code supervisor is instructed under 
the code to make a study of the cost 
of cooping, trucking and unloading in 
connection with the handling of live 
poultry to determine schedules fair to 
producers and consumers. 


——— fe -—— 


NEW BLUE EAGLE FOR CODES. 


New blue eagles will be flown after 
May 1 by firms belonging to industries 
having approved codes, according to an 
order issued by Recovery Administra- 
tor Hugh S. Johnson on April 19. On 
the new insignia, which will represent 
the familiar blue eagle, the name of the 
code under which the firm operates will 
replace the words “we do our part.” 


The old blue eagle will remain the 
standard sign of an employer, such as 
meat packers, who are operating under 
the old hour and wage code. The Pres- 
ident has again extended this arrange- 
ment for non-coded industries. 

General Johnson has explained that 
the new blue eagles will not be issued 
to any business guilty of code infrac- 
tions. 
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A Page for Purchasing Departments 


LOCK-OUT PUSH BUTTON. 

It is frequently desirable to control 
the starting and stopping of a motor 
from one of a number of push button 
stations and for safety reasons, to give 
preference to all “stop” buttons over 
any “start” button by being able to lock 
the circuit “open” at any of the sta- 
tions. A push button manufactured by 
the Electric Controller & Mfg. Co., 
Cleveland, Ohio, it is claimed, will take 
care of such a situation. 

In the cases mentioned above, where 
the push button stations are located on 
different floors or the various push but- 
tons are obscured from view of the 

















REMOTE CONTROL BUTTON. 


Push button to be used in connection with 
automatic motor starters, said to be 
vapor-proof and dust-tight. 


main push button station located ad- 
jacent to or on the motor-driven ma- 
chine, the insertion of a padlock on the 
“stop” side of any of these new push 
buttons will prevent operation of the 
motor-driven machine until the au- 
thorized person has removed the pad- 
lock and re-established the control cir- 
cuit, it is claimed by the manufacturers. 

This push button is for 3-wire low 
voltage protection installations where 
it is desired to start and stop a motor 
through its magnetically-operated start- 


er or controller from two or more push ° 


button control stations, at any one of 
which it may be desired to lock the 
push button in the “off” position to pre- 
vent operation of the motor-driven ma- 
chine. 

The entire unit has been enclosed in 
a dust-tight and vapor-proof enclosure, 
it is stated, making it especially suited 
for providing safe and dependable op- 
erations in dusty or gaseous locations. 


——%- - 


PAINTS FOR THE MEAT PLANT. 

Paints and varnishes are essential in 
maintaining meat plant buildings and 
equipment in good condition, increasing 
ease of cleaning and helping generally 
to maintain neat, bright, attractive con- 
ditions. 

The problem of securing good results 
on paint jobs in the meat plant is com- 
plicated by the great variety of con- 
ditions existing—excessive heat and 
moisture, low temperatures, corrosive 
influences and the necessity for using 
hot water and steam in cleaning—and 
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by the large number of construction 
materials used. 

Obviously, under these conditions, no 
general purpose paint—one that can be 
used to the best advantage in all de- 
partments and on all materials—is 
available. The packer’s painting prob- 
lem, therefore, is largely the selection 
of various kinds and types of paints 
with specifications and characteristics 
that will give the most satisfactory 
service under the conditions. where they 
will be used. 

To simplify packer paint purchases, 
Menges-Mange, Inc., St. Louis, Mo., 
meat plant architects and engineers, 
have added a variety of paints to their 
line of meat plant equipment and sup- 
plies. Each paint has been selected 
carefully to meet severe conditions in 
the meat plant and to stand up and 
render satisfactory service under the 
particular situation where it is applied, 
it is announced. Varieties are sufficient 
to enable the packer to choose a par- 
ticular paint for practically every con- 
dition in his plant, it is said. 

These paints, products of the Steel- 
cote Manufacturing Co., include cooler 
enamels, general purpose enamel, con- 
crete floor coater, paints for the in- 
terior of tanks, chrome primer, machin- 
ery enamel, pipe line paints, steel and 
concrete paints, acid resisting paints, 
steel and concrete paints, etc. 


ee 
A NEW INSULATION. 


A new Superex Insulation Block 
which, it is claimed, will safely with- 
stand temperatures up to 1,900 degrees, 
has been announced by Johns-Manville. 
This increase in temperature resistance 
has been effected by the use of a special 
calcined diatomaceous silica. It is 
bonded with asbestos fibre. 

Superex is said to be particularly 
adapted to the insulation of high tem- 
perature boiler furnaces, open hearth 
and glass tank regenerators, hot blast 
stoves, ceramic and rotary cement kilns, 
and various types of high temperature 
metallurgical furnaces. 

In addition to higher temperature re- 
sistance, this new Superex Block also 
is said to have a lower density and a 
greater insulating value. 


Ye 
DISTRIBUTORS FOR ENDURO. 


Barde Steel Company and Doran 
Company, both of Seattle, Wash., are 
newly appointed distributors of Enduro 
Stainless Steel, according to a recent 
announcement by N. J. Clarke, vice 
president in charge of sales, Republic 
Steel Corporation, Youngstown, Ohio. 
Enduro is produced by the Central 
Alloy Division of Republic, Massillon, 
Ohio. 


—Ye—_—__ 


EXCLUSIVE MANUFACTURERS. 


The Nason Manufacturing Co., New 
York, is now exclusively manufactur- 
ing the full line of Detroit Steam 
Traps, including the return, vacuum, 
combination and separating traps and 
also the Detroit receiver. 








New Trade Literature 


Brief reviews of advertising lit- 
erature of interest to operating and 
merchandising executives in the 
meat packing and allied industries. 
Copies of the publications mentioned 
here may be ——. nd ba 
ing those issuing 
NATIONAL PROVISIONER. 408 S 
Dearborn st., Chicago Ill. 























Stainless and Heat Resistant Steels. 
United States Steel Corp., Pittsburgh, 
Pa.—A 48-page book giving the chemi- 
cal and physical properties of the va- 
rious stainless steels and listing the 
applications to which each is_ best 
suited. Recommended procedures for 
the use of these steels and how to an- 
neal, weld, form, draw and otherwise 
work them are given in considerable 
detail. The treatise was prepared un- 
der the direction of the committee of 
stainless and heat resisting steel sub- 
sidiary companies of the U. S. Steel 
Corp., and may be obtained by address- 
ing any one of the following: Ameri- 
can Sheet & Tin Plate Co., Pittsburgh; 
American Steel & Wire Co., Chicago; 
Carnegie Steel Co., Pittsburgh; Illinois 
Steel Co., Chicago; National Tube Co., 
Pittsburgh. 


Corrosion Prevention. Frick Com- 
pany, Inc., Waynesboro, Pa.—The first 
section of the booklet is devoted to a 
simplified discussion of the technique 
of brine treatment. The appendix con- 
tains a technical study of the funda- 
mentals of corrosion prevention as well 
as a number of tabulations that will be 
of value to those readers who wish to 
study the subject of brine treatment 
for corrosion prevention from the tech- 
nical viewpoint. The information was 
selected with a view to its service to 
plant owners and engineers in helping 
them increase the useful life of any 
equipment in their care that is sub- 
ject to the corrosion from contact with 
refrigerating brine. 


New Line of Fractional Horsepower 
Motors. Westinghouse Electric and 
Manufacturing Co., East Pittsburgh, 
Pa.—Three new publications et 
the new line of Westinghouse fraction: 
horsepower motors have been released. 
Leaflet 20606 describes type FS poly- 
phase squirrel cage motors for all volt- 
ages and frequencies, two and three 
phase, % to % horsepower ratings. 
Leaflet 20604 describes type FR repul- 
sion start induction motors for high 
torque, constant speed service. They 
are rated for single phase, 110 and 220 
volt, 4% to % horsepower service. Leaf- 
let 20605 describes the type FK direct 
current motors for shunt compound and 
series wound service. They are rated 
for 32, 115 and 230 volt, 1/30 to % 
horsepower service. 


Meet Mrs. Allen. Du Pont Cellophane 
Company, Inc., Empire State Bldg., 
New York, N. Y.—An extensively il- 
lustrated book which tells about the 
educational work the above company 
have been carrying on in building con- 
sumer preference for Cellophane 
wrapped products. Several of the 
pages in the book feature Cellophane 
protection for meat products. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Soft Summer Sausage 


Soft summer sausage is popular dur- 
ing the warm months and can be manu- 
factured with the ordinary equipment. 
A small packer asks about this as fol- 
lows. He says: 

Editor The National Provisioner: 

We would like to make a soft summer sausage 
but have no special equipment of the kind usually 
desirable for making summer sausage. Can you 
give us formula and directions for making this 
product? Is there any special seasoning for it? 
If so, will you tell us what it is? 

Meat formula: 

55 lbs. beef chucks, free of sinews 

45 lbs. frozen pork trimmings. 
Grind the beef chucks through the fine 
plate twice and put in the mixer. Grind 
the pork trimmings through the %-in. 
plate and add to the beef. 

To this add 

2% oz. nitrate of soda 
Ibs. of salt 
oz. sugar 
. white pepper 
oz. coriander 
oz. nutmeg 

Stir all these dry ingredients to- 
gether, mixing thoroughly. Then add 
slowly to the meat as it is being mixed. 
Spread the meat out on boards in the 
cooler at a temperature of 38 to 40 
degs. for 4 days. When the meat is 
ready to be re-mixed and stuffed, add 
4 oz. of whole pepper and 1 pint of 
seasoning, made as follows: 

2 quarts distilled water 
2 quarts vinegar 

5 oz. mapleine 

50 drops oil of cloves 
34 drops oil of lemon 
2% lbs. sugar 

Mix the vinegar and water and bring 
to a boil. Add the sugar, lower the 
fire and let it remain at a temperature 
of 185 degs. F. for about an hour. Then 
add the oil of cloves, lemon and maple- 
ine. Remove from fire and allow to 
cool. This seasoning can be put in large 
bottles and kept on hand for use in va- 
rious kinds of sausage, including sa- 
lami. 


bm DO 0100 CO 
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Stuff in large beef rounds or cellulose 
containers, stuffing the product as tight 
as the casings will stand. Smoke 24 
hours at a temperature of 85 degs. F., 
gradually raising it to 110 degs. F. un- 
til thoroughly smoked. This will give 
a nice, solid, highly flavored summer 
sausage that will sell well. The prod- 
uct is usually ready for market 3 or 4 
days after smoking and cooking. 

Pork trimmings used in this sausage 
must have been frozen at a tempera- 
ture of 5 degs. above zero or lower for 
at last 20 days as this product is eaten 
without further cooking. 
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Another meat formula that may be 
used for the manufacture of this prod- 
uct is as follows: 

For each 100 lbs. of meat use 

One-third beef chucks run through 
the fine plate twice. 

One-third beef hearts, well 
trimmed, washed and dried, run 
through the fine plate twice. 

One-third frozen pork trimmings, 
run through the %-in. plate once. 

It is very good practice to run all of 
the above meats through the 1-in. plate 
and spread them out in a layer not over 
8 in. thick for about 24 hours in a dry 
cooling room, so they will be cold and 
dry before they are run through the 
fine plate. This seems to make a much 
better and more solid sausage. 


Handle the product made with this 
formula the same as that suggested 
above. 

“Rules for Uncooked Pork” have ap- 
peared in THE NATIONAL PROVISIONER 
and reprints are available. It is im- 
portant that every packer know how 
to handle pork meats or pork trim- 
mings that are to be used in sausage 
to be eaten without further cooking. 
Government regulations regarding this 
are rigid and they should be observed 
by all plants, whether operating under 
federal inspection or not. Send 5c 
stamp with request to THE NATIONAL 
PROVISIONER, 407 So. Dearborn st., 
Chicago. 








Good Looking Wieners 


In some localities regulations 
have been passed prohibiting the 
use of color on sausage. This 
means that packers and sausage- 
makers must get the best color 
possible as a result of manufac- 
turing and processing. 

Some methods of getting good 
color on wieners or frankfurts 
where the use of outside color is 
not permitted have been published 
in E NATIONAL PROVISIONER. 
These suggestions will help you 
in selecting meats for your prod- 
uct, curing the ingredients, chill- 
ing and holding, and fiually, smok- 
ing and cooking. 

If you want this information 
fill in and mail the following cou- 
pon with 5c in stamps: 


THE NATIONAL PROVISIONER, 

Old Colony Bidg., Chicago, Il. 

Please send me information on how to 
make good looking wieners without the 
use of artificial coloring. 


MAME ccccccccccccccccccccccccccccccccccs 


(Enclosed find 5c in stamps.) 




















Hide Storage 


What are good storage conditions for 
hides? A company interested in this 
matter writes as follows: 

Editor The National Provisioner: 

Are hides stored for any considerable period of 
time? If so, do they deteriorate in quality during 
the storage period? At what temperature are 
they stored and what humidity is necessary for 
good results. Please give us such information as 
you have on this subject. 

Hide cellars are located, wherever 
possible, under packinghouse coolers, 
However, some cellars are so located 
that the temperature runs up as high 
as 70 degs. F. or considerably above 
at times. 


If cellar temperature is kept at 45 
to 50 degs. F., with a moderate amount 
of ventilation, and if hides are well 
taken off and properly salted, with pack 
well built up, they should keep for a 
year without damage. There have been 
instances of hides so kept for a period 
of up to three years; when taken out 
of the pack they looked to be in good 
shape but there was some complaint 
of salt stains developing in tanning. 
Usually no attempt is made to control 
the humidity of hide cellars, where wet 
salted hides are stored in packs. 

Hides which are bundled and placed 
in cold storage warehouses can be kept 
longer. The new standard contract now 
in use on Commodity Exchange, Inc, 
at New York increased the life of the 
certificate for such stored hides to two 
years. The warehouses used by the 
Exchange at Chicago are kept at 32 to 
36 degs. F. No attempt is made to 
control the humidity. The air is cold 


. but not excessively damp; in fact, it 


feels rather dry but the hides still 
being in salt and moist, they keep the 
humidity of the room fairly constant. 
There is very little ventilation in these 
warehouses, except for such outside air 
as enters when the doors are opened. 
The hides keep soft and do not dry out. 

Some of the New York warehouses 
are very modern, having temperature 
and humidity control, due principally to 
the fact that quite a number of im- 
ported dry hides are stored therein, and 
these require more careful handling 
than the wet salted hides of domestic 
production. 

——%—_ 


COLD SPOTS IN LARD. 

Cold spots in the rendering tank 
often cause sour lard. “PORK PACK- 
ING,” The National Provisioner’s lat 
est book, explains the reason for cold 
spots and tells how to prevent them. 


The National Provisioner 
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Ham Loaf A La Royal 


How is a fancy ham loaf made? A 
sausage manufacturer says: 
Editor The National Provisioner: 


We tasted some meat the other day from a 
loaf that was called ‘‘Ham Loaf A La Royal.’’ 
It was very good and a very good looking loaf 
and we would like to know how it is made. Can 
you give us a formula? 


This product may be made from lean 
pork trimmings or from lean ham trim- 
mings. If made from the former it can 
not be called “ham” loaf but must be 
called “meat” loaf. 

The ham loaf is made as follows: 

100 lbs. of dry cured ham trim- 
mings, not more than 80 per cent 
lean. 

Grind these through the %-in. plate. 
Put in the mixer and add 
white pepper 
sugar 
ground celery 

% oz. ground cloves 

% oz. cinnamon 
Mix all the spices together then add to 
the meat, being sure they are well dis- 
tributed. 

To this add 5 tablespoons of maple- 
ine extract, dissolved in one pint of 
cold water, and mix thoroughly. 


Press this 


5 oz. 
8 oz. 
1 oz. 


in a mold lined with 
parchment paper. Press the lid on as 
tight as possible. Cook from 3 hours 
to 3 hours. and 45 minutes at 160 to 
165 degs. F. Cool and place in the 
chill room until the following day. 
Sprinkle with granulated sugar on all 
sides, sifting the sugar on uniformly. 
Then put back in the oven which is at 
550 degs. F. Leave in the oven 6 min- 
utes, remove and place four slices of 
pineapple on the top of the loaf. These 
should be thoroughly drained so that 
the juice from the fruit will not run 
down and spoil the sugar coating. 
Sprinkle the whole mass again with 
granulated sugar, put either red or 
green cherries in the center of each 
slice of pineapple, put in the oven again 
for 8 to 10 minutes and allow this 
sugar to brown then put the loaves 
back in the cooler. 

This loaf must not be cooked in a 
slow oven or it is liable to crack and 
come apart. Care must be taken, also, 
not to over-brown some of the loaves. 
The larger the baking pans used, the 
faster the operation. 

fe 
PACKER INSURES EMPLOYEES. 


Braun Brothers Packing Company, of 
Troy, Ohio, recently acquired a group 
life insurance policy for the protection 
of its 52 employees. The policy in- 
volves a total of $65,500, each worker 
receiving protection in amounts rang- 
ing from $1,000 to $2,500, according to 
rank. The premiums will be shared by 
the employees and the employing com- 
pany, the policy being of the contribu- 
tory type. 


Week ending April 21, 1934 
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Meat packers—so efficient in meat processing and manufacture—have not kept 
their power departments in step with modern developments. 


There is much inefficient steam and power generating equipment in use. 
tices in many instances are behind the times. 


Prac- 


Advantage has not been taken of 


modern, cost-cutting equipment and waste elimination methods and appliances. The 
result is much waste and loss, with steam and power costs higher than they need be. 
THE NATIONAL PROVISIONER STEAM AND POWER SAVING SERVICE is a new 
service to readers of THE NATIONAL PROVISIONER. Its purpose is: 
To collect and disseminate information on meat plant steam and power practices, 
To indicate bad conditions and costly methods, 
To aid packers to compare their steam and power costs with those in other 
plants, to solve their steam and power problems, to improve boiler and engine room 
results, to cut steam and power costs and to reduce steam and power waste. 


This is in no sense a consulting engineering service. 
consulting engineers that no other can fill. 


There is a place for the 


But there is also a need for a service to bridge the gap between the plant on 
the one hand and the consulting engineer on the other—the practical experience of 
the operating force and the technical skill and knowledge of the trained expert. 


It is this gap that THE NATIONAL PROVISIONER STEAM AND POWER SAVING 


SERVICE will attempt to fill. 


Obviously no attempt will be made to design plants, to criticize designs, or to 


compare the merits and advantages of one piece of equipment with another. 


Par- 


ticular conditions vary too widely to attempt these services. 


But packer subscribers with everyday operating problems are invited to consult THE 
NATIONAL PROVISIONER STEAM AND POWER SAVING SERVICE. Every effort will be 


made to help them. 








EXHAUST STEAM WASTE. 
One packer has a problem of leveling 
out his exhaust steam demand curve 
and wants to know how this can be 
solved. He says: 
Editor The National Provisioner: 
We read, with a great deal of interest, the 


article on saving to be made by generating power 
in the meat plant, published in the April 14 
issue of The National Provisioner. 


We operate two engine driven compressors, the 
exhaust steam from which is used in processing. 
At times these engines give us more exhaust 
steam than we can yse. At other times we have 
to get our low pressure steam from the high 
pressure steam line through reducing valves. In 
both these cases, we understand, losses occur; 
but how can such conditions be prevented? 


Probably you cannot obtain a bal- 
ance, whereby the exhaust steam de- 
mand exactly equals the exhaust steam 
supplied by the engines. There will 
be times when there will be an over- 
abundance of exhaust steam and other 
times when there will not be enough. 
The problem is to arrange processing 
operations concurrently—that is, so 
that there will not be too many op- 
erations using exhaust steam in work 
at one time and too few, if any, at 
other times. It is the better and more 
economical plan to have too little ex- 
haust steam than not enough. 


The solution is merely one of man- 
agement. We know of one packer who 
had a problem similar to this who kept 
a record for a week of the times when 
exhaust steam was used and for what 
purposes. At the end of this time he 
had the information he needed to level 
out the exhaust steam demand curve 
and to make concurrent the various op- 
erations using exhaust steam. This re- 
quired some ingenuity so as not to de- 
lay plant operations and increase pro- 
cessing costs, but he succeeded in large 
measure, so much so that he now rare- 
ly wastes any exhaust steam. 

When exhaust steam in excess of 
processing needs is produced, the prob- 
lem, of course, is to find additional uses 
for it. Sometimes this is possible and 
sometimes it isn’t. Some additional 
quantity can be used by connecting the 


rendering tanks to both exhaust and 
higher pressure steam lines, using ex- 
haust to heat up the tanks before the 
charge is loaded into them. In many 
cases smokehouses and cooking tanks, 
now heated by live steam through re- 
ducing valves, could be more economi- 
cally heated with exhaust steam. 
a 


IMPROVING BOILER RESULTS. 


The advantage of auxiliary equip- 
ment is told in the reply to a question 
by a small packer who asks how to 
better boiler room conditions without 
employing more help. He writes: 
Editor The National Provisioner: 

We operate one boiler and an engine driven 
ammonia compressor. One man takes care of the 
boiler and engine room and makes minor repairs 
about the plant. Our boiler is hand fired and 
pressure fluctuates considerably because of lack 
of close attention. What would you suggest for 
better operation? 


_If the amount of work does not jus- 

tify employment of another man, you 
could install a stocker, automatic feed 
water control and automatic damper 
control. The investment would not be 
large and soon would be paid for by the 
saving made in the quantity of coal 
burned. In addition, the engineer wou!d 
be able to give more careful attention 
to his work outside of the boiler and 
engine room. 


ee 
CHOOSING THE ENGINEER. 


How can the abilities of a consult- 
ing engineer or an engineering firm be 
judged? One packer planning power 
house rehabilitation wants to know. He 
writes: 

Editor The National Provisioner: 

We are planning to rehabilitate our power 
plant and are considering giving the job to...... » 
consulting engineers. ‘Is this firm reliable and 
competent ? 

We cannot undertake to judge the 
abilities of any engineer or engineer- 
ing firm. If we were a packer plan- 
ning a new power plant we would pick 
our engineer in the same manner the 
race track fan picks his horses — by 
past performance. 
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Admiral Byrd will spend the ant- 
arctic winter alone in this Dry- 
Zero insulated cabin. 






























To safeguard 


this lone vigil 


In the midst of the antarctic’s vast, desolate ice barrier The Norwegian House has thick Dry-Zero blanket be- 
stands a tiny cabin. One hundred and twenty-three tween the walls—the same Dry-Zero blanket that is used 
miles from another human being—two thousand miles to insulate trucks. Yet this tiny house will be subjected 
from the nearest outpost of civilization, it is the home for to a temperature difference far greater than that of any 
seven long, dark months of a lone scientist. truck job. With 70° inside and as low as 70° below zero 


outside, the differential will be as much as 140°. But 
the expedition has already proved the value of Dry-Zero. 
They said, “Dry-Zero proved to be ideal protection at 
the lowest temperature on the last expedition.” 


“The Norwegian House,’ Admiral Byrd’s Second 
Antarctic Expedition calls it, has suddenly become the 
most famous home in the world. In it the intrepid ex- 
plorer of both poles will spend the winter in the interests 








of science. Naturally, the house is built with the best Use it in your next truck with perfect confidence. 
possible protection against the appalling cold of the Write the Truck Insulation Engineering Department for 
antarctic night. And having used Dry-Zero insulation in advice and information about your particular require- 
all the houses of the first expedition, it is natural that ments. Dry-Zero Corporation, Merchandise Mart, Chi- 
this same fine protection is given the buildings for the cago, Illinois. Canadian office, 687 Broadview Avenue, 
second. Toronto, Ontario. 

WAEY BRAND ee Pine ti teh MOUNTAIN HAUL 


Sag YGRADE Light weight construction. including 


HAMS BACON A ; 
— ‘The flavor “on SAUSAGE wins favor Dowmetal and 2% inches of Dry- 
my |i i : : sj : Zero insulation, enables this 10-ton 
i cece LAL CON job to cover a mountain run be- 
of ~ “HYGRADE FOOD PRODUCTS CORPORATION tween Wheeling, Charleston and 
——¥ oy ScHENKk Division 








Bluefield, W. Va., on a 7-miles-to- 
‘Wheeling, W Va the-gallon average. It was built 
by Proctor-Keefe Body Corp., of 
Detroit, on a Dodge chassis for 
hauling Hygrade Food Products by 
Austin Transfer Company. 


DRY-ZERO 


REG. U.S. PAT. OFF. 


THE MOST EFFICIENT TRUCK INSULANT KNOWN 





* 
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Refrigeration and Frozen Foods 


Truck Cooling Cost 


New Methods Tried Out Which 
Seem to Show Successful Results 


XPERIMENTS, tests and develop- 
ment work continue to improve 
the efficiency of refrigerated trucks 
and reduce the cost of cooling. Two 
new methods of truck refrigeration are 
reported as being tried out in the West. 
A group of Pacific Coast truck op- 
erators are said to be experimenting 
with a new combination motor fuel and 
refrigerant that cools the truck body 
and gives a 25 per cent increase in mile- 
age over gasoline. Rumors _ indicate 
tests have been very successful. 

The fuel is Petrogas, a product first 
introduced by the Shell Oil Co. two 
years ago. At that time a Dry-Zero 
insulated refrigerated body was 
equipped with a Petrogas cooling sys- 
tem that proved practical. Difficulty in 
equipping gasoline motors to handle the 
fuel retarded further progress at that 
time. Recent reports indicate this 
difficulty has been overcome by a spe- 
cial carburetor. 


New Gas Cools and Furnishs Power. 


The system for using Petrogas—a 
butane gas—as a combination fuel and 
refrigerant is essentially simple and is 
shown in the accompanying sketch. A 
tank carries a quantity of the gas in 
liquid form under pressure. The liquid 
travels to a pressure regulator from 
which it enters the refrigeration expan- 
sion coils in the body of the truck and 
evaporate into a gas, absorbing heat as 
it evaporates. The gas then passes 
through a low pressure regulator and 
thence to the carburetor and engine. 
Changes in the engine necessary for 
Petrogas consumption are an increase 
in the compression ratio and altera- 
tions in the cylinder head, pistons and 
valves. 


Tests on another type of refrigera- 
tion also have been conducted on the 
Pacific Coast. A new type of unit for 
controlling the refrigerating effect of 
solid carbon dioxide was used on sev- 
eral trial runs. This unit is called a 
Carbofrezer. On a test run between 
Phoenix, Ariz., and Los Angeles a sav- 
ing of more than 35 per cent in solid 
carbon dioxide was demonstrated. 

The Carbofrezer was installed in an 
insulated truck of the Tovrea Packing 
Co. in Los Angeles on Monday morn- 
ing. At 4:30 P. M. that day the cool- 
ing unit was filled with 200 lbs. of solid 


carbon dioxide and the truck pulled out 
empty for Phoenix. The valves of the 


Carbofrezer were closed. 


Week ending April 21, 1934 


The truck arrived at Phoenix at 10:30 
A. M. Tuesday. On Wednesday at 1 
A. M. loading of 18,000 Ibs. of fresh 
meat was started. The temperature of 
the meat was between 38 and 40 degs. 
Fahr. At 2 A. M. the valves of the 
Carbofrezer were opened. Only 3% 
Ibs. of the refrigerant had been lost 
by that time. 


COz Consumption Low. 

At 4:30 A. M. the truck started for 
Los Angeles. At 8 A. M. the tempera- 
ture in the truck was 40 degs. Fahr.; at 
1 P. M. it was 40 degs.; at 7 P. M. it 
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REFRIGERANT-FUEL TEST 
SUCCEEDS. 


The new refrigerant-fuel is contained 
in a tank in liquid form under pressure. 
From the tank the liquid travels to a 
pressure regulator where it enters the 
refrigeration expansion coils and evapora- 
rates into a gas, absorbing heat as it does 
so. The gas then passes through a low 
pressure regulator to the carburetor and 
the engine. 


was 38 degs.; at 1 A. M. Thursday it 
was 38 degs. The truck pulled into Los 
Angeles at 5:30 A. M. Thursday. The 
temperature was 38 degs. 


The valves on the Carbofrezer were 
closed at 7 A. M. when the truck started 
making deliveries about the city. At 
noon the empty truck was steam 
cleaned and in the afternoon was loaded 
with canned tomatoes. At 7 P. M. the 
solid carbon dioxide remaining in the 
Carbofrezer was weighed and 103 lbs. 
remained. Only 97 lbs. had been used 
during the 74% hours. 


During the run of this truck from 
Los Angeles to Phoenix and back, the 
outside temperature varied from 84 to 
90 degs. Fahr. The truck used was 
three years old. Body dimensions were 
20 ft. long, 8 ft. wide and 7 ft. 6 in. 
high. The roof was insulated with 6 in. 


of Dry-Zero and the walls with 4 in. 
of the same material. There were 6 
in. of cork in the floor. 


This unusually heavy insulation for a 
meat truck is necessary due to the fact 
that on the desert run between Phoenix 
and Los Angeles the temperature fre- 
quently reaches 103 degs. in the sum- 
mer. 


REFRIGERATION NOTES. 


Sterling Ice and Cold Storage Co., 
Sterling, Ill., is completely overhaul- 
ing its plant. 

Gulfport, Miss., has been granted a 
PWA loan for the erection of a cold 
storage plant. 

Jerpe Commission Co., Omaha, Nebr., 
has completed negotiations for estab- 
lishing a branch plant at Seward, 
Nebr. The plans call for a killing and 
freezing plant for poultry. The equip- 
ment will cost about $20,000. 

J. Hintellman, Inc., Ridge Road, Rum- 
son, N. J., plans erection of a storage, 
refrigeration and market building. 

Arkay Syndicate, Inc., 1860 Broad- 
way, New York, N. Y., plans erection 
of a storage, manufacturing and loft 
building, including refrigeration, at 
Lafayette and Duane sts. H. Kauf- 
man is in charge of arrangements. 

Farmers Produce Co., is construct- 
ing a new cold storage plant at Vinita, 
Okla., at a cost of about $50,000. 

Columbia River Packers Association 
has been granted a permit to rebuild 
its cold storage warehouse at Astoria, 


Ore. 
> oo 
COST TO COLLECT TAXES. 


Administrative expenses for collec- 
tion of more than $216,000,000 process- 
ing and floor stock taxes on the various 
basis agricultural commodities through 
February 28, totaled $1,290,751, it is 
shown in a report made recently by the 
Bureau of Internal Revenue to the Ag- 
ricultural Adjustment Administration. 
Administrative costs were less than 60 
cents for each $100 collected. 

The figure which represents the ad- 
ministrative costs included $110,622 ex- 
pended for supplies and equipment. Ex- 
penditures for office machines and de- 
vices totaled $99,229; for furniture and 
fixtures, $11,392. These two items com- 
prised about 9 per cent of the total 
administrative cost. 

In the bureau at Washington, 197 
employes were engaged on processing 
tax work as of March 31. In the field 
service, 511 permanent and 960 temp- 


orary employes were engaged in this 
work as of February 28. 

_The disbursements cover a period of 
eight months in the case of field service 
salaries. For other allotments the 
periods vary from seven to seven and 
one-half months. 


= 
BRECHT IN NEW ENGLAND. 


Appointment of Jack Coyne as New 
England sales representative for the 
Brecht Corporation is reported by vice 
president C. F. Dietz. Mr. Coyne has 
been identified with the meat industry 
in New England for many years. Start- 
ing as a meat cutter, he graduated into 
the sales side of the business and be- 
came a chain store executive. He has 
been identified with allied meat lines in 
various capacities and has a wide ac- 
quaintance and popularity in the trade. 
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This chart in THE NATIONAL PROVI- 
SIONER MARKET SERVICE series shows the 
trend of storage stock accumulations of 
meats and lard during the first quarter of 
1934, compared with those of one and two 
years ago. 


Stocks of all meats showed consider- 
able declines during the last month of 
the quarter and, in the case of frozen 
pork, there has been a steady decline 
since the first of the year. Pickled 
meats in storage also have shown a 
rather steady downturn. There is 
practically no relation between the 
trend in meat stocks so far in 1934 
when compared with the like periods 
of each of the two previous years. 
Lard stocks, on the other hand, are 
high, far above those of one and two 
years ago. 


Decline in hog slaughter accounted 
in large part for the decline of meat in 
the freezer and in curing cellars, and 
the sharp reduction in the outlet for 
lard is responsible in large measure for 
the steady increase in lard stocks. 
There has been little disposition to ac- 
cumulate any considerable stocks of 
meats, particularly since the higher 
processing taxes became effective, the 
effort being to move just as much of 
the product out through fresh meat 
channels as possible. 


Frozen Pork.—Frozen pork stocks 
are at a low point, due in part to the 
decline in the hog runs and in part to 
the necessity to draw on freezer stocks 
to make up the shortage in supplies of 
fresh pork loins. Although practically 
the same quantity of product went to 
the freezer during March as in the 
same month of 1933, stocks of frozen 
meats at the end of the period were 
low when compared with like periods 
one and two years earlier. Both the 
carlot and the jobbing movement on 
frozen cuts was good during the latter 
part of the period under review. 


S. P. Meats.—While considerably less 
meat went into pickle during the month 
than in the same month a year earlier, 
there was little difference in the amount 
on hand at the end of the first period 
of 1934 when compared with that of 
1938. There was a good Easter ham 
trade which aided in reducing stocks. 
Pickled regular hams of the light and 
medium averages moved rather freely 
in a carlot way but pickled skinned 
hams showed accumulation. Other 
pickled meats showed less activity, 
owing to weakness in the demand for 
the smoked product. 
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D. S. Meats.—Throughout the first 
three months of the year dry salt stocks 
were larger than in the same period a 
year earlier but slightly lower than 
those of 1931, particularly in the latter 
part of the period. Considerably less 
pork went into dry salt cure during 
March than in March, 1933, due pri- 
marily to smaller hog receipts and to 
the fact that few heavy hogs were 
available. On the other hand, the out- 
let for product was slow, southern 
buying being dull when compared with 
the like period in the earlier years. 

Lard.—While lard stocks declined 
slightly during March with smaller hog 
runs and lighter average weight of 
hogs, the outlet for lard, both foreign 
and domestic, was dull and stocks re- 
main high. Limitation of the lard 
market in Germany, where the tax on 
lard is about 18c per pound, and the 
slow reimbursement on the drawback 
in this country have made it difficult 
for packers to export on a large scale. 
There has been little in the domestic 
trade to absorb the surplus at the 
higher prices necessary. 


fe 


CURED MEAT PRICES. 
Cured pork prices at Chicago for 
March, 1934, with comparisons, are re- 
ported by the Bureau of Agricultural 
Economics as follows: 


CURED PORK AND PORK PRODUCTS. 








Mar., Feb., Mar., 
1934. 1934. 1933. 
Hams, smoked, reg. No. 1— 

gO ee eres $15.62 $14.69 $12.50 
BEE TR. OUR cccccvccces 15.00 14.06 12.25 
SH EO TED. AVE. cccccccvccs 14.62 13.88 11.60 
BERS TG. BUS sce cccccccecs 14.69 14.19 11.35 

Hams, smoked, reg. No. 2— 

8-10 lbs. 13.56 10.90 
10-12 Ibs. 13.25 10.85 
12-14 lbs. avg 12.81 10.50 
14-16 lbs. 13.12 10.50 

Hams, smoked, skinned, No. 1— 
BESS TOO. GU. ciccececes 15.63 14.56 12.95 
co ee eee 15.44 13.81 12.85 
Hams, smoked, skinned, No. 2— 
BED TOR, BBs ccccccccens 14.06 12.72 11.90 
ee We Bie a cenecesin 13.06 12.03 11.70 
Bacon, smoked, No. 1 dry cure— 

2 Se errr re 18.12 16.90 14.70 

SORES B. GOB ccccccccese 17.88 16.56 13.80 
Bacon, smoked, No. 1, 8S. P. cure— 

De BBB ices cctecies 16.06 14.50 11.30 

Be We. Ws occ onsetess 15.46 14.19 10.85 
Picnics, smoked— 

SG TA. Ge cccvesseccs 11.75 10.69 7.60 
Backs, dry salt 

we GG. ciacncevens 6.75 5.94 5.46 
Refined, hardw. tubs 7.88 7.12 5.50 
i Re 7.38 7.06 5.32 
Refined, No. 1 cartons..... 8.44 7.62 6.37 








STOCKS IN COLD STORAGE. 


Stocks of meat and lard in cold stor- 
age on April 1, 1934, and those of one 
and two years avo, as shown in the 
accompanying chart, are reported as 
follows: 





1932. 
Frozen 5S.P D. 8. 
pork. pork. pork. Lard. 
Lbs. (000 omitted.) 
84,916 50,818 
- 103,892 78,538 
bi 122,902 92,861 
Des 4,969 106,411 
1 127,857 110,724 
1 127,601 129,3: 
1 ¥ 0,743 131, 
[Se eee 59,055 372,787 111,210 121,618 
GE Beescccccss 121,114 347,941 109,428 108,169 
th Bescccceses 78,569 327,622 91,168 0,582 
Se aa 59,844 306,758 65,561 34,358 
i ee 62,294 5 ,285 29,186 
1933. 
Frozen S. P. D. 8. 
pork. pork. pork Lard. 
Lbs. (000 omitted.) 
Jan. 1 102,648 322, 69,190 40,481 
Web. 1 143,085 350,114 81,885 52,841 
Mar. 1 153,881 368,592 86,848 58,182 
a. 1 153,096 369,925 87,117 61,713 
ay 1 165,875 374,735 . 71,851 
June 1.. -175,727 388,000 104,228 110,381 
July 1.. 212,779 415,861 131,218 196,941 
Aug. 1.. 8,333 432,909 146,613 218,267 
Sept. 1.. 194,822 414,222 144,000 224,207 
Oct. 1.. 128,497 374,320 126,148 192,502 
| > . 75,469 324,992 92,633 133,850 
Dec. 1 81,722 361,855 81,186 110,394 
1934. 
Frozen S. P. D. 8. 
pork. pork. pork. Lard. 
Lbs. (000 omitted.) 
Me, Biccosneced 129,763 402,632 97,301 132,510 
_ | Sie Seaeeres: 177,292 442,438 110,674 168,756 
Ms Ritwoetaaas 184,536 438,069 113,298 177,560 
Wt. Boascdecees 167,666 381,355 108,445 173,414 
rd . 


CHICAGO PROVISION STOCKS. 


Stocks of meat and lard on hand in 
Chicago, April 14, 1934: 


Apr. 14, Mar. 31, Apr. 14, 
934. 1934. 1933. 
P. S. lard, made 
since Oct. 1, 
, 3 ee 51,024,952 49,114,086 17,650,188 
P. S. lard, made 
Oct. 1, 32, to 
Oct. 1, ’33, Ibs.56,764,297 57,889,249 ........ 
Other kinds of 
lard, Ibs. .... 9,071,322 6,483,341 8,060,683 
D. 8S. Cl. bellies, 
made since 
Oct. 1,’33, Ibs.14,508,870 14,930,892 9,983,951 
D. S. Cl. bellies, 
made prey. to 
Oct. 1,’33, Ibs. 456,700 519,200 sc ones 
D. S. Rib Bellies, 
made since 
Oct. 1,’33, Ibs. 1,875,538 1,867,999 1,601,076 
Ex. Sh. Cl. Sides, 
made since Oct. 
"ey. Geecees 2,100 2,100 1,000 
—_——_ 


HOG CUTTING TEMPERATURES. 


What are proper temperatures for 
cutting hogs? See “PorK PACKING,” The 
National Provisioner’s latest book. 
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Trade Fairly Active—Market Unsteady 
—Hogs Easier—Western Run Mod- 
erate—Product Stocks Increasing— 
Cash Trade Fairly Good. 


Prices for hog products continued 
more or less under pressure the past 
week. As a result the market was un- 
steady in tone. Hedging pressure from 
packinghouse quarters, together with 
selling and liquidation inspired by 
weakness in grains, and heaviness in 
outside markets followed 4 reiteration 
of the President’s opposition to the 
silver bills and to further changes in 
the monetary program. 


There was considerable profit taking 
and scattered commission house buying 
on resting orders, especially in lard, 
but demand was not aggressive. On 
the breaks, there was evidence of some 
support from packing interests, but 
conditions surrounding the market are 
none too optimistic at the moment. 

The hog run was comparatively lib- 
eral and the hog market was heavy in 
tone. Export interest appeared to be 
modest. Considerable uncertainty con- 
tinued in evidence in provision quarters 
over possible future export trade. It 
was again apparent that the govern- 
ment buying of hogs and hog products 
for relief purposes was having little 
more than a passing effect on the trade. 

Chicago lard stocks during the first 
half of April increased 3,373,000 Ilbs., 
totaling 116,859,000 lbs. and comparing 
with 25,710,000 lbs. a year ago. 


Lard Stocks Increase. 


While the gain in lard and meat 
stocks was somewhat disconcerting, it 
was pointed out that the freight ques- 
tion entered into the situation. There 
were intimations that the stocks would 
decrease in a liberal way in the imme- 
diate future. 

Cold storage holdings of lard in the 
United States on April 1 were placed 
officially at 173,414,000 lbs., against 
61,674,000 lbs. a year ago and a five- 
year April 1 average of 106,011,000 Ibs. 

Hog receipts at western packing 
points last week totaled 399,500 head, 
against 359,500 head the previous week 
and 392,474 head the same week last 
year. 

Average weight of hogs received at 
Chicago last week was 226 lbs., against 
223 lbs. the previous week, 251 Ibs. a 
year ago and 237 lbs. two years ago. 

Hog Prices Lower. 

Average price of hogs at Chicago at 
the beginning of this week was 3.90c, 
against 4c the previous week, 3.75c a 
year ago, 3.85c two years ago, and 
7.30c three years ago. Top price of 
hogs at Chicago sagged to 4.00c, against 
4.15e the previous week. 

_There were few developments in the 
situation surrounding the market for 
hog products, with the result that an 
awaiting attitude materialized. It is 
hoped that the foreign situation will be 
offset materially in the future by the 
hog reduction campaign. At the same 
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time, there are those in the trade who 
are still banking on government sup- 
port to commodity prices generally, suf- 
ficient to prevent any drastic declines. 

PORK—Demand was fair at New 
York, and the market was steady. Mess 
was quoted at $20.25 per barrel; family, 
$21.00 per barrel; fat backs, $15.00@ 
15.50 (export, no tax). 

LARD—Demand was routine and the 
market barely steady with futures. At 
New York, prime western was quoted 
at 4.55@4.65c; middle western 4.35@ 
4.45c; New York City tierces, 4c, sales, 
export; tubs, 61%4@6%c; refined Conti- 
nent, 43gc; South America, 4%c; Brazil 
kegs, 45¢c; compound, car lots, 7%4c; 
smaller lots, 7%c. 

At Chicago, regular lard in round 
lots was quoted at 244c under new May; 
loose lard, 2%c under new May; leaf 
lard, 2%c under new May. 








See page 34 for later markets. 








BEEF—A steady demand and a 
rather firm market was the feature at 
New York the past week. Mess was 
nominal; packer, nominal; family, 
$12.00@13.50 per barrel; extra India 
mess, nominal. 






BRITISH PORK QUOTAS. 


Basic import quotas for non-Empire 
cured pork have been placed by the 
British authorities at a total of 532,- 
000,000 pounds for the period March 29 
to December 31, 1934, according to the 
American Agricultural Attache at Lon- 
don. When the allowances for non- 
quota foreign countries and certain ad- 
justment figures are included, the non- 
Empire figure for the period indicated 
comes to 551,144,000 pounds. That 
amount is about 186,419,000 pounds be- 
low the actual imports of cured pork 
from non-Empire sources during the 
corresponding period of 1933, a decline 
of about 25 per cent. 


The United States has been allotted 
8 per cent of the basic total quota, with 
an extra 0.1 per cent additional. These 
percentages represent a total volume of 
43,116,000 pounds to be allowed admis- 
sion during the 1934 period indicated, 
against about 58,900,000 pounds im- 
ported during the corresponding 1933 
period, and represents a decline of 








Hog Cut-Out Losses Are Less 


Slight improvement in the value of 
fresh pork meats and lower hog prices 
combined to reduce cutting losses on 
hogs during the current week. 

Early in the period hogs dropped to 
the lowest level since January, while 
cattle went to a new high top since the 
fall of 1932 and lambs experienced a 
sensational advance to a ten dollar top. 

The hog market has sagged steadily 
during the past seven weeks, the high 
top of the current week made on Mon- 


day being $4.10, the low top on Tues- 
day $4.00 and a top of $4.05 on the 
other two days of the session. The low 
average of the week at $3.80 was made 
on Tuesday with $3.85 the following 
two days. 

Some improvement was apparent in 
the market on fresh pork loins all aver- 
ages showing an increase in price of 


I TD acca ccancives sencnvesetesa@oudsen 


eee 
ore 
,. 2 ere 
Co eee 
PE EE -ecinncet-4:6 ise mwen ees 
er ee oe 
Plates and jowls 


pica diedwediaov «aaeemwe wedi ae os mee ae 


P. S. lard, rend. wt. 
NS TE 0:0:6:0-0.0: 8: 6:0:0:5:00 
Regular trimmings ..... 


Oe, TEU, GND 5k cca wiovicwsscesicesvesceus 


Total cutting value (per 100 lbs. live wt.). 


Total cutting yield 








from % to lc per pound over those of 
a week earlier. However, with the tax 
assessable against loins at nearly 5c 
per pound, the price is still low when 
it is considered that loins must carry 
much of the burden of both price and 
tax which should be assigned to other 
cuts. Some of the other major cuts 
showed a price decline when compared 
with a week ago. 


Few highly finished hogs are being 
included in the receipts and the general 
runs are showing the effect of lack of 
plentiful supplies of corn, due to the 
fact that much corn has been sealed up 
under government loans of 45c per 
bushel and that farmers who must buy 
corn can not see its cost in current hog 
prices. 

Receipts at the seven principal mar- 
kets during the first four days of the 
week totaled 255,300 head arainst 251,- 
900 last week and 270,000 in the like 
period a year ago. 


Crediting edible and inedible offal values to the above totals and deducting from these the 
cost of live hogs plus all expenses, including the processing tax of $2.25 per cwt. alive, the 


following results are secured: 


BOE DAP BE. 5h00c teres pswescudycoeseen 
ie  @ | MPPePerTererene Tee er Cer TT 


160 to 180 180 to 220 220 to 250 250 to 300 

Ibs. Ibs. Ibs. Ibs. 

-. $1.66 $1.65 $1.65 $1.65 

42 .41 38 36 

44 44 44 44 

1.33 1.21 1.14 96 

1.25 1.19 4 24 

epee wana .29 .70 

ea ¥ oT 31 

.08 10 al an 

12 12 12 12 

15 84 .76 69 

10 10 10 10 

Ag 17 16 16 

.04 .04 .04 04 

-- $6.36 $6.27 $6.10 $5.90 
-. 68.50% 69.50% , 71.00% 72.00% 

~« ae oe $ .37 $ .49 

we 32° 54 87 1.35 
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about 27 per cent in takings of the 
American products. 

To fit the imports allotments into the 
program for domestic production, Brit- 
ish authorities have divided the 1934 
period into two sections. The first sec- 
tion runs from March 29 to July 31, 
and the second section from August 1 
to the end of the year. The estimated 
total foreign supply of cured pork for 
the first section is placed at 264,384,000 
pounds, and at 286,760,000 pounds for 
the second section. 


The United States may expect to con- 
tribute 20,315,000 pounds in the first 
section and 22,801,000 pounds in the 
second section. As allotted at present, 
the United States is placed third after 
Denmark and Netherlands as a source 
of foreign supplies for the British cured 
pork market. The lead held by the 
United States over Poland, however, is 
a matter of only a few thousand 
pounds. The American allotments may 
be shipped at ay time within the two 
periods indicated. 


The allowance made for imports from 
foreign countries not under actual 
quotas is a point of uncertainty in the 
supply situation. In recent months the 
tendency has been for supplies from 
such sources, notably Germany, to ex- 
ceed by several times the allowance 
made. These excess shipments have been 
the cause of several protests from coun- 
tries observing quotas. Recently, how- 
ever, the British authorities have is- 
sued a regulation requiring such coun- 
tries to certify that the hogs from 
which the bacon was made were raised 
within the shipping country. Although 
the non-quota supplies have been rela- 
tively small in total volume, they have 
exerted some pressure on the market at 
certain periods. Such supplies also 
have been a cause of raising slightly 
the volume of cured pork received 
from Denmark under the quota allotted 
to that country. The terms of the 
Anglo-Danish trade treaty require that 
Denmark be allowed to supply at least 
62 per cent of the total non-Empire 
cured pork received in Great Britain. 
Since the non-quota supplies expand 
the total base upon which the 62 per 
cent must be computed, the result is an 
increase in the volume of such pork 
coming from Denmark. 

The new allotments make no change 
in the status of cured pork from Brit- 
ish Empire countries. Canada, the lead- 
ing source of Empire pork, continues 
to enjoy free access to the British 


market. 
fe - 
EASTERN FERTILIZER MARKETS. 


(Special Report to The National Provisioner.) 
New York, Apr. 18, 1934. 

Ground dried blood sold at $3.00 per 
unit of ammonia, f.o.b. New York, 
which is the present quotation and as 
stocks are accumulating no doubt bids 
would be considered. 

Ground tankage has been selling at 
$2.75 and 10c, f.o.b. New York, and un- 
ground at $2.65 and 10c, which are 
present asking prices. Stocks are 
rather light but demand is limited. 


fe 
LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Apr. 1, 1934, to Apr. 18, 1934, totaled 
9,065,277 lbs.; tallow, 1,797,600 Ibs.; 


greases, 56,000 Ibs.; stearine, 77,600 Ibs. 
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PACKERS HANDLE OTHER LINES. 
(Continued from page 16.) 


in our being rather successful in our 
territory.” 


This company uses the manufactur- 
er’s brand. “We have never handled 
one of these allied items under our own 
brand,” this packer writes. “We cash 
in on the manufacturer’s advertising. 
As a rule most of them furnish placards, 
streamers and window displays,” which 
have proven very helpful to this pack- 
er distributor. 


An Enterprising Branch Manager. 


Handling his branch house on a job- 
bing basis, and buying his meats from 
the parent company, a branch house 
operator found that he could handle a 
large variety of sundry items. 


“During the winter months we han- 
dled oysters,” he says, “and during the 
summer months we handled oranges, 
lemons, watermelons and new potatoes 
in carlots and sold to the retailer. 


“We also handled different lines of 
canned goods the year round, and dur- 
ing the Lenten season we made a con- 
tract with a wholesale fish company 
and sold a large quantity of fresh and 
frozen fish. It all worked out to good 
advantage.” 


At the present time this house is 
handling a full line of bulk and bottled 
pickles and bulk sauerkraut. “We have 
built up a very fine business on these 
items,” he says. 


How to Avoid Mistakes. 


In answer to an inquiry as to pitfalls 
to be avoided in the handling of allied 
lines, one packer aptly sizes up the sit- 
uation as follows: 


“We have found in the past that we 
could best avoid pitfalls—either in a 
new line of our own or an allied line— 
by starting it in a small way and let- 
ting the line make a slow natural 
growth. In this way supply and de- 
mand govern, and we do not run the 
risk of increasing inventory at a time 
when it should be low. When it is best 
to increase inventory can only be 
learned in any territory or in any line 
by experience.” 


Another packer says “if prices are 
made at regular intervals and specula- 
tion eliminated, we can see no pitfalls.” 


A difficulty suggested by one packer 
is that common in meat lines as well 
as other lines—“cut-throat competition 
eliminating most and sometimes all 
profit.” 


A way to avoid losses suggested by 
another packer is to “handle only good 
articles, no poor stuff.” 


Only two packers reported handling 
no allied lines whatever. One handled 
several additional lines, but was of the 
opinion that it would be better if he 
concentrated on selling meat. 


In general the consensus of opinion in 
the survey thus far is that good results 
_— been secured from handling allied 
ines. 


Distribution costs were less. In some 
cases sales costs were not increased 
along with the increased volume han- 
dled. In other cases the allied lines 
were sufficient to warrant special sales 
effort. 








Many packers showed interest in 
learning of new lines that give promise 
of profitable distribution. 


“Since the loss on hogs has been so 
terrific,” writes one packer, “we must 
push other lines in order to offset this 
loss.” 

Discussion of the results of this survey will 


be continued in later issues of THE NA- 
TIONAL PROVISIONER. 


i 
WOOL MARKET DULL. 


Most manufacturers are showing very 
little interest in wool in the Boston 
market. Any buying going on is only 
to fill small immediate requirements. 
Quotations on domestic wools are all 
largely nominal because of the lack of 
sales. Twelve months Texas wools are 
available at around 84@85c, scoured 
basis, for choice lines and 80@82c for 
average wools. These asking prices 
are on a slightly lower level than prices 
on small sales a few weeks ago. 

Quotations were as follow: 


Domestic fleeces, grease basis— 


Ohio & Penn., fine clothing.......... 28 @29 
Ohio & Penn., fine delaine........... 33 @34 
Ohio & Penn., %4-blood, combing..... 33 @34 
Ohio & Penn., %4-blood clothing.....30 @31 
Ohio & Penn., % combing............ 39 @40 
Ohio & Penn., 4% combing............ 37 39 
Ohio & Penn., % clothing........... 36 @37 
ff. i Fe ae ea 32 @33 


Territory, clean basis— 
Pt SE cncccexegeseseneeteusnes 
Fine, fine French combing............ 
Fine, fine medium, clothing. 
14-blood, staple 
%-blood, staple 
%4-blood, staple 





ee err 
Texas, clean basis— 
I, Se ais 54 sccacsveceecees 84 @85 
Sete, Te WS. ccccccsvssceess 81 @s2 
E,W Gee nccsccveccvecesenes 77 @79 
BE cacencccececneccrccsccecsveeseses 70 @72 
California, clean basis 
ED <a Lu vomk ead nade bee aeand 73 @76 
REL caveduscesccceveweevedceede 70 @72 
Pulled, scoured— 
DN CEE seetncee sees ceeeeaaedaned h 
BU Seecacdeccenee cciecuncec6iseceeeeeon 





Fine A 
A super se 
BP GE dtecestnensataetonsieaanawes 73 @s80 


MORE HOGS IN GERMANY. 

Hogs in Germany on March 5, 1934, 
totaled 22,000,000 head, the largest in 
recent years as of that date, according 
to the assistant agricultural attache in 
Berlin. The 1934 figure is 9 per cent 
larger than the total a year earlier. 

Increases this year were most marked 
in the young age groups, indicating 
larger market supplies this year than 
last. There were 7 per cent more pigs 
from 8 weeks to 6 months old on March 
this year than last year. Figures for 
pigs under 6 weeks were 11 per cent 
higher. The number of other hogs re- 
garded as of marketable age is about 
13 per cent greater than a year ago. 


The large supplies of marketable 
hogs have prompted official suggestions 
that farmers feed to heavier weights, 
it is reported. In many regions, how- 
ever, feed supplies are seriously re- 
duced and prices are advancing. So 
far, there has been no loosening of the 
restrictions on imports of feedstuffs. 

Hog marketings and slaughter in 
Germany during January and February, 
1934, were considerably heavier than 
in the corresponding 1933 months. In- 
spected slaughter for 1933 amounted to 
18,200,000 head, or 4 per cent less than 
in 1932. In 1931, when hogs in Ger- 
many reached record levels, inspected 
slaughter totaled 20,500,000 head. 
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Tallow and Grease Markets 


TALLOW—A very strong situation 
ruled the tallow market in the East 
the past week. Although the volume 
of trade was limited until Wednesday, 
at no time was there any particular 
pressure of supplies on the market. 
Producers, after holding firmly, suc- 
ceeded in bringing about a higher range 
at mid-week when buyers came in to 
the market and took an estimated 15 
to 25 tanks of extra at 3%c f.o.b., an 
advance of %c over the previous sales 
and the best level of the present up- 
ward movement. 

Some of the strength in tallow was 
due to intimations from Washington 
that the proposed excise tax of 3c lb. 
would remain in the tax bill as finally 
adopted. While presidential opposition 
to the cocoanut oil tax continued in evi- 
dence, possibilities of reduced imports 
of other oils that compete with tallow 
and greases in soap had stimulating in- 
fluence. Little or nothing was heard 
of export business in tallow the past 
week, although foreign exchange rates 
held fairly well compared to the dollar. 

At New York, special was quoted at 
856c; extra, 3%4c f.o.b.; edible, 444c 
nominal. 

At Chicago, the market ruled steady 
to strong on tallow with nearby offer- 
ings light, and a fair movement re- 
ported from smaller renderers. Edible 
was quoted at 33,@4c; fancy, 3% @4c; 
prime packer, 3%c; No. 1, 34@3%c; 
No. 2, 3c. 

At the London auction 1,005 casks 
were offered and 246 sold. Mutton was 
quoted at 21s to 22s 6d; beef, 18s 6d@ 
20s 6d; mixed, 16s 6d@18s 6d, a decline 
of 1@2s from the previous sales. At 
Liverpool, Argentine beef tallow, April- 
May shipment, was off 6d for the week 
at 17s 9d, while Australian good mixed 
at Liverpool, April-May, was off 3d at 
17s 3d. 

STEARINE—Market was quiet and 
barely steady at New York, with the 
last business at 3% C. Market on oleo 
was quoted at 5%4c asked. At Chi- 
cago, the market was moderately active 
and about steady. Prime was quoted 
at 54%c 

OLEO OIL—Interest was rather rou- 
tine at New York, and the market was 
quiet and steady. Extra was quoted 
5%4@5%e; prime, 4%@5%c; lower 
grades, 4%4c. At Chicago, the market 
was moderately active and steady. Ex- 
tra was quoted at 5%6c. 








See page 34 for later markets. 








LARD OIL—Market was rather quiet 
and steady at New York the past week. 
Prime was quoted at 9%c lb.; extra 
winter, 8c; extra, 7% extra No. 1, 
TKe; No. 5, 763 No. 2, 64. 

NEATSFOOT OIL — Demand was 
rather routine, but the market was 
fairly steady at New York. Pure was 
quoted at 12c; extra, 7%c; extra No. 
1, 7%4e; cold test, 16%c. 

_GREASES — A fair volume of ac- 
tivity featured the market for greases 
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the past week, with strength in outside 
greases and firmness in tallow the chief 
factors. Prospects of the tax on im- 
ported oils being adopted was again 
cutting some figure, but on the whole 
sellers of grease were firm in their 
ideas and consumers had to pay up for 
supplies. Reports were current that 
outside greases sold at 3%c f.o.b. Later 
sales were reported at 3%c f.o.b., un- 
derstood to have been a grade some- 
what better than yellow house. 


At New York on Wednesday a fair- 
ly good business passed in yellow and 
house grease at 3c f.o.b., the best 
levels of the present movement. Even 
on the advance there did not appear 
to be any particular volume of greases 
on the market. At New York, yellow 
and house were quoted at 3%@3%c 
f.o.b.; A white, 3% @3%c; B white, 3% 
@3%c; choice white, 44%c nominal. 

At Chicago, market on greases ruled 
steady to strong with prompt and later 
deliveries sparingly offered. Choice 
white all hog was quoted at 342.@3%c; 
A white, 3%c; B white, 34c; yellow, 
8@3%c; brown, 2%c. 


eo -— 


By-Products Markets 
Chicago, April 19, 1934. 
Blood. 


Trading in small volume. Prices 
nominal. ‘ 
Unit 
Ammonia. 
CE, vccucercssereekaanenaaavaeouse @$2.50 
TEE - hecseatenssekeeutnaseuesumes @ 2.45 


Digester Feed Tankage Materials. 


Trading practically at a standstill. 
Buyers and sellers still apart in their 
ideas. 

Unit Ammonia. 
Unground, 10 to 12% ammonia. .$1.75@2.00 & 10c 
Unground, 8 to 10% ammonia.... 2.00@2.25 & 10c 
Liquid GU. b-ccevecsweseaseacnwe @1.50 


Dry Rendered Tankage. 


Offerings moderate and inquiries few. 
Hard pressed and exp. unground per 

NG. SINR vse vicon 00 sess eseete ewes @ .45n 
va prsd. pork, ac. grease & quality, 


sliiial ical tel unis i tanita bana Dies hialataaica mao @26.00 
Soft" prsd. beef, ac. grease & quality, 
er ee ree ee @20.00 
Packinghouse Feeds. 
Demand a little better. 
Per Ton 
Digester tankage meat meal........ @$30.00 
Meat and bone’ scraps, 50%........ @ 35.00 
Steam bone meal, 65%, special feed- 

a ee ee @ 25.00 
Raw bone meal for feeding......... @ 30.00 
Fertilizer Materials. 

Demand continues _ slow. Little 
change in prices. 
— grd. tankage, ground, 10@12% 
Tambien Oe eM GRiae uns ok an eae $2.25 & 10c 
Bone tankage, ungrd., low gd., 
DD Srasans coer uriscenawouren yeas @15.00 
Hoof WRN nsasnins tissnssames sonceaee @ 2.25 


Bone Meals (Fertilizer Grades.) 


Market steady with last week. 


Steam, ground, 3 & 50............6. $ 
Steam, unground, 3 & 50............ 


Horns, Bones and Hoofs. 
No change in market. Demand slow. 


Horns, according to grade........... $60.00@90.00 
Mia. shin DONS... cccccccccccccceses 55.00@85.00 
CRUD BONED écvcccccccecescenscccewe 25.00@30.00 
SUE TEND cccccicccncsseccdeccetece 14.00@15.00 


(Note—Foregoing prices are for mixed carloads 
of unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


_ Little change in market. Prices nom- 
inal. 

Per ton 
RS Saiinpiertir.acncrseeeeweeeares @ 8.00 
CE inch vinniebendavaweww eww’ @10.00 
IED N55 cu cdavkecnepenees 10.00 
SD MEE nncGtbeergidereteccasunce 16.00@17.00 
Cattle jaws, and knuckles............ 21.00@23.00 
Hide trimmings (new style)......... @ 6.00 
Hide trimmings (old style).......... @ 8.00 
Pig skin scraps and trim, per Ib..... 3% @4c 


Animal Hair. 
Market steady with last week. 


Summer coil and field dried........... %4@ %e 
Oe GD Minicwh.n 0b60cececsecevs %@ 1\%e 
Processed, black, winter, , = Se ee 6 @ 6%e 
Processed, grey, winter, per Ib........ 5 @ 5\4e 
Cattle switches, each*................ 14%4,@ 2c 


*According to count. 
—_@——_ 
INEDIBLE FAT EXPORTS. 
Exports of inedible fats from the 
United States during February, 1934, 


with principal countries of destination 
are reported as follows: 


Other animal Neats- 
greases and foot 








Tallow, fats, oil, 

Ibs. lbs. Ibs. 
MD so ccacenia ew Laake 166,308 ...... 
 -deackinsedece, caticee. . Gane 32,905 
oe 469,020 SE 
Netherlands ....... 561,510 1,830,440 ...... 
Irish wees GER ccs  éccece CS ae 
Far ene 275,580 419 
Poland and Danzig. 35,880 4,105 
SE  cnteraveeeskes .390 4,612 
en 30,000 4,361 
PEE. vcsccce - TE .seedee  wekeon 
United Kingdom 1,377,242 19,220 
a 2,915,737 11,819 
one J er ,200 180 
GURCSMAIR 2c ccicce ll eee 
eer SO err 
ES estacehams: “Katganhte een 
PE Shededcecws sonume aa a hatien 
MEE Sestcuesses s<aotee ne 
DE sscwiecoe wed: | acum 39,000 
PT - wreseerensek waded , ! CLA 
DT sane wpenekiae oleae ae 
EE, acrnebumacs: emia 10,566 38 
PRS Sen OO Fee 
EE wikkewsinectwnee, *ankenien a:  segens 
: Sstebvecceseoe sunebe | 6 6S 
EE Waieidbeee-coue 750 2,152 4,747 

Cuba .............. 229,580 1,356,432 1 
Dominican Republic ...... Pe) “Sceene 
SE ciustarkewedae 102 rr 
DT ceideshiemies “eeawian 703, 805 island 
DE Siwuchecee caaues "-/ aeeene 448 
a re 23 
EEE vierecene, -setses 6,419 832 
DOE ec escedéucanss 1,4 411, 476 9,872,017 122,874 
WHEE | aeneniwecune $59,272 $345,654 $12,535 


Grease stearine exported during the 
month totaled 34,720 lbs., valued at 
$2,147, going largely to Cuba. 


———e—__— 


How about spacing hogs in the cool- 
er? Have your men read chapter 4 of 
“PoRK PACKING,” The National Pro- 
vioner’s latest book? 


GEO. H. JACKLE 


Broker 


Tankage, Blood, Bones 
Cracklings, Bonemeal 
Hoof and Horn Meal 


Chrysler Bldg., 
405 Lexington Ave. 
New York City 
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tooke yews to develop 
Viskings for the meat industry 


The age of sanitary, well protected merchandise arrived. It was a simple matter to 
wrap bread, bacon, shirts, ties, brushes, or any of the thousands of articles found for 
sale wherever anyone turned, but when the sausage industry was confronted with 
modern packaging it faced a difficult problem—but Viskings supplied the answer. 


In 1916, at the Mellon Institute of Industrial Research at the University of Pittsburgh, 
a fellowship was founded by Mr. Erwin O. Freund, now President of The Visking 
Corporation. 





It had as its objectives the devising of a modern packaging medium for sausage—one 
that would be dependably uniform without imperfections and periodic shortages— 
one that was easy to fill, appealing to the eye, and possible to print upon for the pur- 
pose of branding and consequent protection to the honest sausage maker. 


Ten years of scientific research were necessary to insure packers and sausage makers 
with a sausage packaging medium ideally suited to meet modern needs. Now thousands 


of manufacturers are using Viskings as a means of increasing their quality sausage 
business. 


The Visking Corporation continues its efforts to make the use of Viskings lower in 
cost. Finer methods and machinery are continually being developed. The Visking 
Corporation never ceases in its research efforts to build a quality product for the low- 
est possible price—but quality comes first. 


Over 70 patents issued by the United States and Foreign countries are owned 
by The Visking Corporation with many more pending. Purchasers of 
Viskinys are licensed by The Visking Corporation to practice some of their 
patented processes during the preparation of food products when packaged 
in Viskings. However, licenses do not extend to the use of these patented 
processes in the preparation of products not to be packaged in Viskings. 





| Tee VISKING Grporaon 


6733 West 65th Street Chicago, Illinois 


Canadian Representatives: C. A. Pemberton & Co., 189 Church St., Toronto, Ontario — Representatives for Great Britain: John 
Crampton & Co., Ltd., 31 Princess St., Cornbrook, Manchester, S.W., England. 


Week ending April 21, 1934 











OLEOMARGARINE CODE HEARING. 


A public hearing on a code of fair 
competition for the oleomargarine in- 
dustry, proposed by the Oleomargarine 
Council, was held April 19 at Wash- 
ington, D. C. The oleomargarine indus- 
try did not at this time offer a market- 
ing agreement or present any particu- 
lar points of interest to producers. 

Trade practice provisions contained 
in the proposed code include open prices 
and prohibition of cash discounts and 
of selling oleomargarine with less than 
80 per cent fat content. The code 
would also prohibit sales by manu- 
facturers below cost, in accordance with 
a prescribed uniform accounting sys- 
tem for the industry to be set up by the 
code authority with the approval of the 
Secretary of Agriculture. Exceptions 
are made where manufacturers must 
meet competition of members of the 
industry who have lower costs. 

The proposed code sets up a code 
authority to consist of 10 members. 
Five would be selected by “class A” 
manufacturers whose volume of pro- 
duction during the preceding year was 
more than 17 million pounds. The other 
five members would be chosen by “class 
B” manufacturers, or the balance of the 
trade. The Secretary of Agriculture 
and the Administrator of the NRA 
would name three more members of the 
code authority with no voting power. 


————— 
PROMOTE HOME GROWN FATS. 


Sponsors of the recently-organized 
American Institute of Home Grown 
Fats and Oils met in Chicago recently, 
approved a tentative constitution and 
elected officers and directors. The 
primary object of the organization is to 
secure the passage by congress of the 
Smith-Kleberg bill to amend _ the 
present margarine laws and secure free 





trade and economic distribution of do- 
mestic oils and fats through oleomar- 
garine. Other objectives are to con- 
vince the administration of the impor- 
tance of the bill to agriculture, to se- 
cure the assistance of educational lead- 
ers, to arouse consumer interest and to 
secure active assistance of all trade 
associations of manufacturers and deal- 
ers interested in oils and fats foods, 
and the cooperation of producers. 


C. O. Moser, American Cotton Co- 
operative Association, New Orleans, 
La., was named president; A. K. Fisher, 
John F. Jelke & Co., Chicago, repre- 
senting the Institute of Margarine 
Manufacturers, and J. J. Lawton, Na- 
tional Cottonseed Products Association, 
Hartsville, C., vice presidents. 
Among those present at the meeting 
were W. W. Woods, president, and 
Homer Davison, vice-president, Insti- 
tute of American Meat Packers; Henry 
Veeder, W. C. Potter and E. E. Kix- 
miller, Swift & Company; Henry Kams- 
ler and F. E. Baird, Armour and Com- 
pany; Earl S. Haines, Institute of Cot- 
tonseed Oil Foods; C. O. Harmon, 
National Cottonseed Products Associa- 
tion; J. S. Abbott, Institute of Mar- 
garine Mfrs., and John A. Kotal, sec., 
Nat. Ass’n, Retail Meat Dealers. 


HEADS MAYONNAISE CODE. 


Jay Gould of Best Foods, Inc., was 
elected chairman of the Mayonnaise 
Code Authority, at a meeting held in 
Chicago last week. G. C. Pound of 
Kraft- Phenix Cheese Corporation, 
Charles Nehlig of Blue Foods, Ellis R. 
Meaker of Ivanhoe Foods, B. S. Pear- 
sall of the Pearsall Butter Co., Otto 
Seidner of Westerly, R. I, and C. B. 
Thomas of the Kennedy Mayonnaise 
Co., Minneapolis, were chosen other 
code members. 








PRODUCTION AND CONSUMPTION OF COTTON SEED AND PRODUCTS. 


Cotton seed received, crushed, and on hand, and cottonseed products manu- 
factured, shipped out, and on hand for seven months, ended March 31, 1934 and 











1933. 
COTTON SEED RECEIVED, CRUSHED, AND ON HAND (TONS). 
Received at mills* Crushed On hand at mills 
Aug. 1, to Mar. 31. Aug. 1 to Mar. 31, Mar. 31. 
1934. 933 1934. 1933. 1934. 1933. 
United States ...................3,966,604 4,273,526 3,683,394 3,823,936 503,721 748,584 
DEE | Saaectescuwuanecssateaews 216,996 238,459 175,273 219,658 44,687 28,895 
BE. beh eck ccceveorsesenresee 37,284 27,676 33,729 34,588 3.766 186 
DD: ccodchpeneeeneeewerware 300,889 354,647 287,575 298, 231 29,304 64,224 
SEE 6p ba sdecdececeaeadevens 87,244 52,647 71,259 51,947 18,912 5,955 
EE Te 306,788 311,978 261,419 50,993 55,546 
SE naienedat<ceaeseeenwn’ om 133,802 170,055 119,837 155,789 16,543 16,604 
Mississippi .............. 501,660 357,333 420,419 96,761 105,538 
DE MN. wccseuncneoevecs 225,097 218,093 205,431 8,974 24,445 
ne bs awinae 6a SET Ce 9: 348,945 376,403 336,919 12,974 51,829 
Sn CED cccvesvencepecesa 186,085 203,774 173,155 192,317 13,566 13,754 
kaa at ined aackem ee 274,468 404,485 264,546 306,308 55,194 107,542 
DOBRO cccce Chivewtecneninn Gieliee 1,282,751 1,383,465 1,234,056 1,287,598 147,481 271,135 
Bee WN occ bn cgeckantwe 64,681 55,828 60,157 53,312 4,566 2,931 
*Includes seed destroyed at mills but not .220,938 tons and 300,024 tons on hand Aug. 1, nor 
47,187 tons and 45,833 tons reshipped for 1934 and 1933 respectively. 
COTTONSEED PRODUCTS MANUFACTURED, SHIPPED OUT, AND ON HAND. 
On hand Produced Aug. 1 Shipped out Aug. On hand 
Season. August 1. to March 31. 1 to March 31. March 31. 
Crude oil 3. *51,269,417 1,144,531,451 1,065,840,009 *146,569,028 
(pounds) . . -1932-33 29,523,581 1,184,952,650 1,086,023,256 161,534,905 
Refined oi] ...........1933-34 4676,331,574 eee 8 —«—sna@ en a wewaiee +838,547,096 
(pounds) .........1932-83 628,420,148 _ 3 eee ee 808,228,483 
Cake and meal........ 33-34 160,874 1,669,676 1,566,251 264,299 
(tons) od 114,656 1,724,844 1,554,923 284,577 
eer 76,686 979.847 979,512 77,021 
(tons) ‘ 162,773 1,083,080 1,133,732 112,121 
BRE ancecatacticctes 19. 70,786 694,838 621,130 144,494 
(running bales) ... 235,521 603,452 555,240 283,733 
TI Fe avcccvcevucs 1 985, 35,714 34,128 2,571 
(500-Ib. bales) .... 4,138 15,113 7,067 12,184 
Grabbots, motes, etc.. 3,216 33,014 27,983 8,247 
(500-Ib. bales) .... 15,250 21,439 18,804 17,885 





*Includes 4,274,646 and 14,075,015 pounds held by refining and manufacturing establishments and 
14,320,860 and 21,128,750 pounds in transit to refiners and consumers August 1, 1933, and March 31, 


1934, respectively. 


tIncludes 5,498,953 and 2,904,180 pounds held by refiners, brokers, agents, and warehousemen at 
places other than refineries and manufacturing establishments and 12,642.917 and 6,742,450 pounds in 
transit to manufacturers of lard substitute, oleomargarine, soap, etc., August 1, 1933, and March 31, 


1934, respectively. 
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**Produced from 1,018,822,223 pounds of crude oil. 








COTTON OIL TRADING. 


COTTONSEED OIL—Store oil de- 
mand at New York was fair, and the 
market was firm. Pressure was light, 
but easiness in futures caused an await- 
ing attitude. Crude offerings were 
light, and the market was _ steady. 
Southeast was quoted at 4%@4%%c; 
— 4%, @4%6c; Texas, 4c sales and 

id. 

Market transactions at New York: 

Friday, April 13, 1934. 


—Range— —Closing— 

Sales. High. Low. Bid. Asked. 

Ee er eee ane WW ccd 
WEES icc: edie steee sine. ew. Cae 
M@y .... 8 5385 530 5384 a 536 
oO ea ee ere: ee 
fe Eee Se 
IMIG seein eine Siete en 
ae 6 580 577 577 a 580 
a Oe 1 584 584 583 a 586 
DE, aved cies, Gene seams ee ae 
Sales, including switches, 15 con- 


tracts. Southeast crude, 4%c bid. 
Saturday, April 14, 1934. 
ME ace eta: aicles ealee a 


die “aac 
Apr. Site --- 580 a 540 
May aaa --. 582 a 535 
June ere ---. 5385 a 555 
July 2 554 554 554 a trad 
ee we apse care, — a: 
Sept. 3 576 576 575 a 576 
re 4 584 583 580 a 584 
NOV.. 200. . . 586 a 591 


Sales, including switches, 9 contracts. 
Southeast crude, 4%c bid. 
Monday, April 16, 1934. 


Spot Ss 

| A em 
May .... 28 588 525 522 a 528 
WUE Sion. dived. Gece sane ee ee 
2) ae 4 550 546 542 a 546 
DEE. woes sake cae cere ee ae 
Sept. ..... 27 574 564 562 a 566 
ae 2 577 575 567 a 574 
ONS ous 570 a 580 


Sales, including switches, 57 con- 


tracts. Southeast crude, 414c sales. 
Tuesday, April 17, 1934. 
Se ae Aa ene 
ee 1 525 525 525 a Bid 
| 6 520 516 520 a trad 
June ... ere oe Sf 
July .. 16 588 534 588 a trad 
Aug. .... «we cane Te ae 
Sept. . 4 560 560 560a 564 
ee 2 567 567 566 a 570 
re de mes, eee a ae 
Sales, including switches, 29 con- 


tracts. Southeast crude, 434@4'4c. 
Wednesday, April 18, 1934. 


Spot ee ae 
Apr. eee ae 
May 42 527 525 525 a 526 
June cee, «eee weoe See aa 
July 7 548 547 546 a 549 
| ae vane owed shag. ao ee 
Sept 88 572 565 567 a 570 
Oct 20 576 572 575 a trad 
ae ame Ss 
Sales, including switches, 112 con- 
tracts. Southeast crude, 4%c bid. 
Thursday, April 19, 1934. 
‘lose 
PI sia ho: cect ecnievokein se ritreeraetanate 515 
Oe rere rie Reenter ara ae ae te 520 
RS es eae Sear rr eee ee 540 
| Er eres are Se 569 
IID fosc's 56.5.0 Oh os mp oremanies 574 








See page 34 for later markets. 
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Vegetable Oil Markets 


Trade Fairly Active—Market Irregular 
—Cash Trade Satisfactory — Crude 
Firm—Outside Irregularity a Factor 
—Cotton Bill Awaiting Roosevelt’s 
Signature. 


Developments in the cottonseed oil 
market the past week again centered 
on conditions outside the market itself. 
Trade was on a rather satisfactory 
scale from day to day, but commission 
house and professional operations were 
on both sides. Considerable selling and 
liquidation materialized on a slump in 
outside markets, following a reiteration 
by the President of opposition to the 
proposed silver and other inflationary 
measures. 

Pressure on oil was less pronounced 
than on the other commodities. There 
was a firm cash situation in oil, satis- 
factory progress with the crop control 
measure, and what was looked upon as 
better than even chances that the pro- 
posed excise tax of 3c lb. on foreign 
oils would finally be enacted into law. 
The prospects for this tax, evidence of 
a continued satisfactory cash trade in 
oil, firmness in the crude markets and 
lack of pressure from the South on both 
crude and seed, easily outweighed the 
outside weakness. 

When outside markets displayed a 
rallying tendency, oil showed a dis- 
position to recover readily. On the 
whole, sentiment was divided, but there 
was no disposition in evidence from any 
direction to press the oil market other 
than temporarily by the ring crowd. 
These were more disturbed by outside 
— than was the trade in gen- 
eral. 

Crude Oil Markets Lower. 

The Bankhead cotton bill came out of 
conference and finally passed the house 
and was awaiting the President’s sig- 
nature. There was no question but 
what the bill would be signed as the 
President has supported it from the 
beginning. Some prominent interests 
in the cotton trade expressed the belief 
that the bill would be unenforceable. 
At the same time, reports circulated 
that court tests would be made regard- 
ing the legality of the measure. 

Crude oil markets eased slightly. As 
a result, there was little or no increase 
in hedge pressure on the local futures 
market. In the Southeast and Valley, 
crude was quoted at 43.@4'%c; Texas, 
4c bid. Sales of an occasional tank 
at 4c in Texas were noted, but gen- 
erally in all sections offerings were 
light. There was a tendency in the 
South to look on the market favorably, 
owing to the favorable future outlook. 

With the certainty of a reduced crush 
of oil this year as a result of crop con- 
trol, probabilities of some increase in 
domestic consumption as a result of the 
Proposed tax on imported oils, and the 
certainty of an improved statistical po- 
sition throughout next year, sentiment 
— leaned to the constructive 
Side, 

Consumption of cotton oil in March 
was around 250,000 bbls., exceeding all 


Week ending April 21, 1934 


WEEKLY REVIEW 


expectations, but comparing with 257,- 
000 bbls. in March, 1933. Distribution 
for the 8 months this season totaled 
1,935,000 bbls., against 1,900,000 bbls. 
the same time last season. Visible sup- 
ply attracted quite a little attention. It 
totals 2,782,000 bbls., against 2,909,000 
bbls., at this time a year ago. 


Crop Prospects Good. 

Lard market was persistently easy. 
Lard stocks at Chicago the first half 
of the month increased 3,373,000 lbs. 
They totaled 116,859,000 lbs. on April 
15, against 25,710,000 lbs. the same 
time last year. It was noticeable the 
past week that oil paid very little at- 
tention to lard, although oil operators 
are watching the export lard situation 
rather closely. 

The Cotton Belt had considerable rain 
the past week. This was beneficial in 
some sections, but on the whole tended 
further to delay new crop preparations. 

COCOANUT OIL—Market was quiet 
and quoted unchanged at 25%c New 
York and 2%@2%c Pacific Coast, sub- 
ject to the excise tax. Offerings ap- 
peared slightly larger following inti- 
mations from Washington that the co- 
coanut oil tax would remain in the bill. 

CORN OIL—While sellers were 
steady in their ideas at 4%c Chicago, 
demand was quiet. Buyers’ ideas were 
around 4%c. 

SOYA BEAN OIL—Market was dull 
and routine and quoted at 6c f.o.b. mills 
and 6%c New York. 

PALM OIL—Interest was small, and 
the market was nominal awaiting tax 
developments. At New York, spot 
Nigre was quoted at 34@3%c; ship- 
ment Nigre, 3.10@3.20c; 12% per cent 
acid, 2.70c; 20 per cent, 2.65c; 40 per 
cent, 2.60c; Sumatra, 2%c. 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 


New Orleans, La., Apr. 19, 1934.— 
Cotton oil markets were again lower, 
influenced by political uncertainties, 
disturbances in grain markets and 
cheaper hogs and lard. Crude was 
steady to 4%c lb. for Valley and 4c lb. 
for Texas with mills not offering. 
Bleachable was firm at 4%@5c lb. 
loose New Orleans. Soapstock was 
higher on account of the recent firm- 
ness and the scarcity of tallow. Futures 
were dull. Weather is still unfavorable 
for soil preparation and planting. 

Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., April 19, 1934, — 
Crude cottonseed oil, 4%4c lb. nom., 
forty-one per cent protein cottonseed 
meal, $20.00; loose cottonseed hulls, 
$8.00 per ton. 

Dallas 


(Special Wire to The.National Provisioner.) 

Dallas, Tex., Apr. 19, 1934.—Prime 
cottonseed oil, 4%c lb.; forty-three per 
cent meal, $24.00; hulls, $10.00. 


PALM KERNEL OIL—Market was 
dull and nominally unchanged at 2%@ 
2%c bulk in bond New York. 

OLIVE OIL FOOTS—Business was 
small and routine, and the market gen- 
erally was quiet but firm. Sellers were 
quoting 6% @7c New York. 

; - cel OIL—Market nom- 
inal. 

SESAME OIL—Market nominal. 


PEANUT OIL—Market was quiet 
and held at 5c f.o.b. mills. 


~-—— fe — 


MEMPHIS PRODUCTS MARKETS. 
(Special Report to The National Provisioner.) 


Memphis, Tenn., Apr. 18, 1934. 

Cottonseed meal was active and 
higher. Opening at about unchanged 
prices, a good buying interest de- 
veloped, resulting in early sales at ad- 
vances of from 50c@$1.25 over Tues- 
day’s close with the distant deliveries 
showing the greatest gains. While May 
came in for further liquidation it did 
so at an advance of 85c with June trad- 
ing in volume at an advance of 50c. The 
practical assurance of the signing by 
the President of the Bankhead Bill did 
not prove the factor as many had 
thought, and today’s strength could be 
attributed largely to a better invest- 
ment interest and a reported sharp pick 
up in consuming inquiry, notwithstand- 
ing that gluten feed’s price was reduced 
$3.00 per ton and mill feed futures 
made new season’s lows. The market 
closed firm at advances of 50c@$1.00. 

Cottonseed closed quiet and un- 
changed to 50c higher, influenced by 
the advance in products. Offers, how- 
ever, were correspondingly advanced 
resulting in an impasse so far as trad- 
ing was concerned. 


- fe 


STATE TAXES VEGETABLE OILS. 


All margarine sold in South Carolina 
containing any imported vegetable oils 
will be taxed 10c per pound under a 
bill recently passed by the legislature 
and signed by the governor. The law 
classes Philippine products as “foreign” 
and applies to oils from imported raw 
materials crushed in the continental 
United States. Margarine containing 
100 per cent domestic oils or fats is 
exempt from the tax. The Mississippi 
legislature defeated a similar bill. 


i 


COTTONSEED PRODUCTS EXPORTS 


Exports of cottonseed products for 
seven months ending Feb. 28, 1934, 
compared with those of the same period 
a year earlier are reported by the De- 
partment of Commerce as follows: 


1934. 1933. 
a Oe 12,104,006 27,451,960 
OS ee eee 4,216,006 4,601,069 
Cake and meal, tons (2,000 lbs.) 71,890 134,296 
Linters, running bales ...... 99,052 95.882 
i 


HULL OIL MARKETS. 
Hull, England, April 18, 1934.—(By 
Cable.)—Refined cottonseed oil, 14s 3d; 
Egyptian crude cottonseed oil, 12s 6d. 
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Week’s Closing Markets 

















FRIDAY’S CLOSINGS 


Provisions. 


Hog products were quiet and about 
steady the latter part of the week. 
Commission houses were on both sides. 
Packers were buying, supposedly lift- 
ing hedges against sales. It is gen- 
erally expected that lard shipments out 
of Chicago will be heavy when the new 
railroad rates become effective. Hogs 
were easy at a top of $4.00. 


Cottonseed Oil. 


Cotton oil was quiet and about 
steady. Commission houses and profes- 
sionals were on both sides. Outside 
weakness caused some liquidation. 
Trade generally is awaiting develop- 
ments. Crude was firm; Southeast, 
4% @44c l|b.; Valley, 44 @4%c Ib.; 
Texas, 4%c lb. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 
April, $5.29b; May, $5.20@5.22; June, 


$5.20@5.40; July, $5.42@5.45; Aug., 
$5.45@5.47; Sept., $5.64@5.67; Oct., 
$572@5.74; Nov., $5.75@5.85. 
Tallow. 
Tallow, extra, 3%c lb. f.o.b. 
Stearine. 


Stearine, 5% @5'%c lb. plants. 
Friday’s Lard Markets. 


New York, Apr. 20, 1934. — Lard, 
prime western, $4.65@4.75; middle 
western, $4.45@4.55; city, 44c; refined 
Continent, 442c; South American, 456c; 
Brazil kegs, 4%c; compound, car lots, 


Thee. 
seattle 
LARD AND BACON EXPORTS. 


Exports of lard and bacon from the 
United States through the port of New 
York during the first four days of the 
current week totaled 324,575 Ibs. of 
lard and 345,500 lbs. of hams and 
bacon. 

Lard exports for the full week ended 
April 14 totaled 9,490,199 Ibs. against 
6,808,048 a year earlier. For the fiscal 
year to date, that is Nov. 1, 1933, to 
April 14, 1934, lard exports totaled 
187,916,000 lbs. against 241,512,283 lbs. 
in the like period of the previous fiscal 
year. 

Bacon and ham exports for the week 
ended April 14 totaled 3,557,500 lbs. 
against 3,360,500 lbs. a year ago. For 
the year to date exports of these prod- 


ucts totaled 71,118,350 lbs. against 
39,276,050 Ibs. in 1932-33. 
on 


GERMAN HOGS AND LARD. 


Top hogs at Berlin were quoted at 
$13.16 per cwt. on April 4, compared 
with $13.58 a week earlier and $7.08 at 
the same time the previous year. Lard 
in tierces at Hamburg was quoted at 
$14.20 compared with $14.36 the week 
ended March 28 and $6.01 a year 


earlier. 
oo os 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 
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BRITISH PROVISION MARKETS. 
(Special Cable to The National Provisioner.) 


Liverpool, April 20, 1934.—Hams in 
poor demand. No trade in _ picnics. 
Lard demand fair. 

Friday’s prices were as follows: 
Hams, American cut, 79s; hams, long 
cut, 84s; Liverpool shoulders, square, 
none; picnics, none; short backs, un- 
quoted; bellies, English, exhausted; 
Wiltshires, unquoted; Cumberlands, ex- 
hausted; Canadian Wiltshires, 70s; 
Canadian Cumberlands, 68s. Spot lard 
was quoted 24s. . 

——_- 
LIVERPOOL PROVISION MARKETS. 

Arrivals of Continental bacon in the 
United Kingdom for the week ended 
April 4 totaled 49,342 bales against 
47,773 the previous week and 80,198 
in the like period a year ago. Prices 
of first quality product at Liverpool 
during the week ended April 4: 

Apr. 4, Mar.28, Apr. 5, 


1934. 1934. 1933. 
American green bellies...... Nom. Nom. § 7.76 
Danish green sides........$19.14 $19.89 1130 
Canadian green sides....... 16.33 17.33 9.99 
American short cut green 
PE cavekanew cs cen ceineon 20.20 20.34 11.00 
American refined lard...... 6.38 6.62 6.00 


——<e—_—_ 
FEBRUARY LARD EXPORTS. 
Exports of lard, neutral lard and 
cooking fats other than lard, with coun- 
tries of destination, are as follows: 
Other cook- Neutral 














Br. Honduras 
Costa Rica 


Lard, ing fats, lard, 
Ibs. lbs. Ibs. 
PN vécscwieees 1,625,362 120 95,879 
Czechoslovakia ..... . ia 
Denmark /. ere 
Finland 2080 8 — nose 
France S.. eee 
Germany \- ere 
Gihwalter ..ccccccecs ae  < scerese 
Se 3 ae 
SG hn ok cewcebmaare Cee | Seeeks — duncas 
Malta, Gozo and 
| Sa >. “anew.” lesa 
Netherlands . » 1,415,612 810 
arr 11,000 oie) eel eran 
OS "ae 18,723 ‘ 38,192 
Un. Kingdom 3,2% 5s 12,679 
SSE RO 
6,956 


Guatemala ........ AT 
DY eiccnsveens 5,4 211,805 
pO Ree 24,579 
Newf. & Labr...... 20, 13,903 
ree y 6,498 
eee 1,092,749 c= 
ee . nccdoves 3,88 2 SC 
Neth. W. Indies.... eee 
ME wkéxarcsvaeen ears 
Virgin Is. U. a 
Argentina ae 86s fesawen 
PT  Actierecticn) an “wkeite - ®besn~ 
aaa ie 
Venezuela mee = s aaron 
| ae Aare 
Philippine Is. ...... 1,556 pk are 
Un. of S. Africa.... 36,258 Serer 
ee BE, sascdves i fit 
OE ee 25,458 pean 
BE stannereake 36,908,412 206,917 202,708 
Value ..........$2,081,712 $17,885 $12,358 


February exports compare with Jan- 
uary exports of 15,201,809 Ibs. of lard, 
214,480 lbs. of other cooking fats and 
382,663 Ibs. of neutral lard. 

ae 

ARGENTINE BEEF EXPORTS. 

Cable reports of Argentine exports 
of beef this week up to April 20, 1934, 
show exports from that country were 
as follows: To the United Kingdom, 
53,125 quarters; to the Continent, 1,635. 
Exports the previous week were: To 
England, 144,294 quarters; to Conti- 
nent, 18,118. 











MARCH FEDERAL SLAUGHTERS. 

Federal inspected slaughter of all 
classes of livestock during March in 
thousands: 





Sheep & 
Cattle. Calves. lambs. Swine. 

Baltimore 6,140 2,200 (2) 60,528 
Buffalo 7,973 5,185 3,814 57,918 
Chicago 128,799 50,565 240,830 438,008 
Cincinnati 13,927 7,239 5,746 54,193 
Cleveland 3,924 : (2) 
Denver 7,773 (2) 
Detroit 6,480 5,648 
Ft. Worth 18,864 21,101 39,708 
Kansas City 62,470 114,406 170,225 
Milwaukee 17,269 (2) 59,137 
Nat'l Stk. 

Yards 45,622 40,636 207,206 
New York 30,299 174,197 (2) 
Omaha 76,913 130,354 150,301 
Philadelphia 6,307 11,980 60,955 
Sioux City 41,245 76,875 117,906 
South St. 

Paul 49,322 68,723 36,772 134,427 
All other 

Stations 247,967 162,804 380,094 1,391,229 
Total: 

Mar., 1934 771,244 534,179 1,242,450 3,039,024 

Mar., 1933 617,009 398,453 1,413,357 3,601,776 
5-yr. Mar. 

Av. 626,424 406,249 1,305,792 3,565,258 
Jan.-Mar., 

193 2,335,238 1,442,500 3,808,213 11,863,383 
Jan.-Mar., 

1933 1,797,931 1,060,498 3,994,837 11,948,410 
Jan.-Mar., 

5-yr. av. 1,867,608 1,102,786 3,878,532 12,908,852 
New York 

Area 39,943 68,809 212,203 179,744 

(2) Included in ‘‘all other stations.’’ 

Horse slaughter in March totaled 


1,084 head compared with 2,088 head 
in the same month a year ago. The 
January-March slaughter this year of 
3,988 head compares with 1,868 in the 
same months. of 1933. 


qe 


RECEIPTS AT CHIEF CENTERS. 


Combined receipts at principal mar- 
kets, week ended April 14, 1934: 


At 20 markets: Cattle.’ Hogs. Sheep. 
Week ended April 14....184,000 441,000 307,000 
Previous week .......... 1,000 420,000 244,000 
0 eee. 165,000 469,000 374,000 
DT ‘ssisestenesaeeeseund 183,000 554.000 425,000 
jee y 201,000 537,000 463, 
BED. sevcvbisecndevcesewe 194,000 556,000 387,000 
DEP  encesscevecensacceds 184,000 563,000 315,000 

Hogs at 11 markets: 


Week Gnied BOG BE. occcccciccvvesceceves 372,000 
k 363, 









000 
At 7 markets: Cattle. Hogs. Sheep. 
Week ended April 14....146,000 316,000 208,000 
Pr k 1 ,000 . 
1933 2 . 2 


MEAT IMPORTS AT NEW YORK. 


Principal meat imports at New York 
for the week ended April 14, 1934, were 
as follows: 

Point of 

origin. Commodity. 

Argentine—Canned corned beef 
Canada—Bacon 
Canada—Calf livers 
Canada—Sausage 
Canada—Pork cuts 
England—Beef extract 
Germany—Ham 
Germany—Sausage 
Italy—Ham 

Italy—Salami 
Uruguay—Roast beef 


Amount. 





ge -— 


HOW TO HANDLE LARD. 


One of the most important details in 
lard manufacture is its proper han- 
dling after rendering. All steps in lard 
manufacture are explained in detail in 
“PorK PACKING,” a new test book by 
The National Provisioner for the meat 
packing industry. Write for informa 
tion. 





The National Provisioner 
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F YOU are planning to build—it is prob- 
ably because modern production 
conditions require the change. 


But before you build —be sure you 
have the right plan. There is more to 
packing house construction than merely 
architecture. Profits today lie entirely in 
planned packing, and such planning 
should be based on highly specialized 
packing house experience. 

Our experience is of this kind. We 
have spent years in the industry as en- 
gineers and architects. We have built 
complete plants all over the country. We 
have designed and constructed new 
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additions, new floors, new departments, 
new equipment, for packing houses 
everywhere. 

In changing plants to meet govern- 
ment inspection regulations, we have 
had more than ordinary success. We 
are constantly in touch with government 
developments. 

If you are planning to build, let us 
show you how to make the most of 
modern conditions by meeting them 
with construction planned to meet mod- 
ern requirements. 

An inquiry will bring full details with- 
out obligation. 


Menges A. Mange i. 


ARCHITECTS ENGINEERS 
I515 N. page BLVD. 


TO THE 


PACKING INDUSTRY 


§T. LOUIS, MO. 





Week ending April 21, 1934 
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Live Stock Markets 


CHICAGO 


Reported by U. S. Bureau of Agricultural 
Economics. 
Chicago, Apr. 19, 1934. 
CATTLE—Compared with last Fri- 
day: Receipts were larger, but all 
grades of weighty steers were 25c high- 
er, instances 25@40c up on near-choice 
kinds scaling over 1,400 lbs. There 
was a very active trade on all grades 
sealing 1,200 lbs. up. Top reached 
$8.15, numerous loads scaling 1,300 to 
1,400 Ibs. selling at $8.00. All weighty 
steers were at a new high since the fall 
of 1932. Yearlings and light steers 
were barely steady on better grades and 
weak to 25c lower on lower grades. Best 
long yearlings, $7.75; light yearlings, 
$7.25; heifer yearlings, about steady; 
best, $6.40; bulk better grades, $5.25@ 
6.00. Lower grade light heifers were 
firm, but all weighty heifers and fat 
cows were strong to 25c higher; cutter 
cows, strong; bulls, 15@25c higher; 
vealers, 25@50c higher. 
HOGS—Compared with last Friday: 
Market generally 10@15c lower, all 
classes sharing similar downturns. 
Prices were lowest since late January. 
Receipts increased slightly, and demand 
continued dull in spite of improved 
fresh meat trade: Week’s top, $4.10; 
late peak, $4.05; bulk better grade, 170 
to 280 Ibs., $3.90@4.00; 290 to 350 lbs., 
$3.65@3.90; light lights, $3.50@3.90; 
most pigs, below $3.00; packing sows, 
$3.00@3.20, best $3.40. 
SHEEP—Compared with last Friday: 
Fat wooled lambs, 25@35c higher; 
clipped lambs, 40@50c up; sheep, little 
changed. Reduced local and aggregate 
numbers were a factor in early price 
rise. Dressed trade also improved, but 
supply tended to broaden late. Week’s 
practical top, $10.00, highest since 
March 1; closing top, $9.60; week’s bulk, 


$9.60@10.00; clipped lambs, $8.00@8.50, 
late, top $8.25; clipped ewes, $3.00@ 
3.50, top, $3.60; bulk wooled native 
ewes, $5.00 downward. Only a few na- 
tive springers were on sale; 60-lb. 
weights, $10.50. 


KANSAS CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 

Kansas City, Kans., Apr. 19, 1934. 

CATTLE — Demand for medium 
weight and heavy fed steers and year- 
lings was very dependable all week, and 
values advanced 25@40c over late last 
week. Lightweight steers and year- 
lings predominated in the supply and 
sold at steady to 25c higher prices. 
Choice 1,255-lb. fed steers reached $7.50 
on the close for the week’s top, while 
numerous loads of 1,185- to 1,413-lb. 
weights brought $7.50. Best yearlings 
stopped at $7.25, while bulk of fed offer- 
ings ranged from $5.75@7.25. Fed heif- 
ers and mixed yearlings are 10@15c 
higher, while slaughter cows are 15c 
to mostly 25c over last Friday. Bulls 
are strong to 25c up. Vealers advanced 
about 50c, with the late top at $6.50. 

HOGS—Considerable weakness pre- 
vailed throughout the week on hogs, 
but only slight declines were registered 
as compared with last Friday. Final 
prices are mostly 5@10c lower, with 
the late top resting at $3.60 on choice 
190- to 250-lb. weights. Both shippers 
and packers were fairly aggressive buy- 
ers on late days but were unwilling to 
force prices upward to any extent. Most 
of the more desirable 180- to 325-lb. 
weights cleared from $3.45@3.60, while 
better grades of 130- to 170-lb. aver- 
ages ranged from $2.85@3.50. Packing 
sows are 10c lower at $2.75@3.00. 

SHEEP—Spring lambs are selling at 
25@40c higher rates against last Fri- 
day, while fed offerings, both wooled 


and shorn, are 10@20c higher. Choice 
native springers reached $10.25 on 
Tuesday, but most late sales ranged 
from $10.15 down. Arizonas cashed 
from $10.00 down. Choice woolskins 
sold up to $9.75 early in the week, but 
closing sales were made at $9.35 and 
below. Clippers were not numerous at 
$7.50@7.75, with the top at $8.00. Ma- 
ture sheep held steady, with odd lots 
of wooled ewes up to $5.10. Several 
lots of Arizona spring ewes went at 
$3.50@4.10. 


ST. LOUIS 


Reported by U. 8. Bureau of Agricultural 
Economics. 

East St. Louis, Ill., Apr. 19, 1934. 

CATTLE—Except for light weight 
steers and butcher yearlings, general 
cattle market developed stronger price 
trends during the past week. Com- 
pared with last Friday: Medium 
weight and heavy steers, 25@50c high- 
er; lightweight yearling steers, mixed 
yearlings and heifers, steady; cow stuff, 
strong to 10@15c higher; bulls, steady 
to 10c higher; vealers, 25c higher. Top 
on steers was $7.75, paid for choice 
1,250-lb. averages, with top 1,095-lb. 
yearlings at $7.15. Bulk of steers sold 
at $5.00@6.35, with good and choice 
kinds $6.00@6.75. Top for straight 
heifers, as well as for mixed yearlings, 
stopped $6.25, with most good and 
choice mixed yearlings and heifers 
$5.00@5.75; medium fleshed kinds, $4.50 
@4.75. Most beef cows cleared at 
$3.00@3.75; top, $4.50. Low cutters 
bulked at $1.25@1.75. Sausage bulls 
closed the period at a top of $3.35; top 
vealers, $6.25. 


HOGS—Hog prices declined 5@10c, 
top Thursday being $3.95. Bulk of hogs 
sold at $3.85 and $3.90; light lights, 
$3.25@3.75; packing sows, $3.15@3.25. 


SHEEP—Fat lambs advanced 50c, 
wooled offerings stopping at $9.75 and 
clipped at $8.50. Bulk of lambs were 
clipped offerings at $7.75@8.00. Spring 
lambs cashed at $10.50@12.00; wooled 
ewes, mostly $5.00. 











Springfield, Mo. 


BEN SHEPPARD 


Order Buyer of Live Stock 


Telephone 2322 


Graybill & Stephenson 


Order Buyers of Hogs 


KANSAS CITY STOCK YARDS 
The Market of Quality 


Kansas City, Mo. 














H. L. SPARKS 


National Stock Yards, 


HOGS—SHEEP—CALVES—CATTLE 


Ill—Phone East 6261 

Mississippi Valley Stock Yds., St. 

. Phone Colfax 6900 or L. D. 299 * 
Springfield, Mo.—Phone 3339 





& , 
L. Hi. 


Louis, Mo. 


Order Buyer of Live Stock 


MceMURRAY 


Indianapolis, Indiana 














HOG BUYERS 


National Stock Yards 
Illinois 
Phone East 21 








ONLY 


Watkins-Potts-Walker 


Indianapolis 


Phone Lincoln 3007 





Indiana 














Do you buy your Livestock 
through Recognized Pur- 
chasing Agents? 
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OMAHA 


Reported by U. S. Bureau of Agricultural 
Economics. 
Omaha, Neb., April 19, 1934. 

CATTLE—Receipts were heavy all 
week, with fed steers and yearlings 
predominating. Demand was corre- 
spondingly broad, and trading on most 
days was active. Compared with last 
Friday, weighty steers and medium 
weights gained around 25c, but light 
steers and yearlings lost the early up- 
turn under liberal marketing late in the 
week. Some short feds were weak to 
25c under last week’s close. Heifers, 
steady to weak; cows, strong to 25c 
higher. Bulls held about steady; veal- 
ers, strong to 50c higher. Choice 
weighty steers sold at $7.35; medium 
weights, $7.40, the week’s top. 

HOGS — Compared with Saturday, 
hog prices are steady. Thursday’s top 
was $3.55, with the following bulks: 
190- to 270-lb. average, $3.40@3.50; 
medium grade, $3.25@3.35; 270 to 350 
lbs., $3.15@38.40; 140 to 180 lbs., $2.75 
@3.35; pigs, $1.50@2.00; packing sows, 
$2.85@2.95; stags, $2.00@2.75. 

SHEEP—An uneven distribution of 
supplies resulted in a very choppy mar- 
ket, especially on slaughter lambs, and 
part of the gain recorded the fore part 
of the week was erased. Comparisons 
with last Friday show spring lambs 25 
@50c lower; fed wooled and fed clipped 
lambs, 10@15¢ higher; wooled ewes, 
25c lower; shorn ewes, strong; Thurs- 
day’s bulk fed wooled lambs, $9.00@ 
9.25; top, $9.85; good and choice native 
spring lambs, $9.25@9.75; fresh shorn 
lambs, $7.25@7.45; good and choice 
shorn ewes, $38.25@3.75; good and 
choice wooled ewes, $4.00@5.00 Shear- 
ing lambs showed about the same 
changes as fat lamb sales on Thurs- 
day, mostly $9.00@9.10. 


SIOUX CITY 


Reported by U. S. Bureau of Agricultural 
Economics. 

Sioux City, Ia., Apr. 19, 1934. 
CATTLE — Heavy and medium 
weight beeves, as well as better grade 
long yearlings, ruled largely 15@25c 
higher this week. Light yearlings, in- 
cluding heifers, finished steady to 25c 
lower, with most discrimination against 
plain kinds. Choice 1,530-lb. bullocks 
reached $7.40, numerous loads cleared 
at $6.75@7.00, and bulk earned $5.25@ 
6.50. Load lots of choice heifers went 
at $5. 50@5. 75. Cows ruled strong; 


bulk, $2.75@4.00; most low cutters and 
cutters, $1. 75@2 2.50. Bull prices 
strengthened, and medium_ grades 


reached $3.00 sparingly. Vealers fin- 
ished weak to 50c lower, with late prac- 
tical top at $5.50. 

HOGS—Moderate receipts featured 
week’s supplies, and only minor price 
changes developed. Weakness noted 
early in the week was practically re- 
gained later, with most slaughter 
classes rated 'steady to 10c lower than 
last Friday. Shipping demand forced 
the reaction to values, with outside in- 
quiry calling for all weight butchers. 
Thursday’s top held at $3.60, while bulk 
180- to 280-lb. weights ranged $3.35@ 
3.50. Good and choice 280- to 350-lb. 
heavies cleared at $3.25@3.35, with 
medium grade butchers $3.25 down. 
Good 140- to 170-Ib. selections cashed 
at $2.75@3.25. Packing sows sold main- 
ly $2.85@3.00. 


Week ending April 21, 1934 


SHEEP—Demand for dressed lamb 
and mutton at eastern centers con- 
tinued fairly broad this week. With 
supplies at principal mid-western live 
markets curtailed, lamb values carried 
a higher trend on earlier sessions, but 
late trading found most gains erased. 
As compared with late last week, fed 
lambs show a steady to 25c advance, 
shorn offerings receiving the full up- 
turn. Best wooled lambs early cashed 
at $9.40, but late $9.10 was high, with 
bulk better grades $9.00@9.10. Shorn 
lambs closed at $7.75@7.85. Sheep 
held steady; odd lots wooled ewes, 
around $4.00@5.25; a few shorn, up to 
$3.75. 


ST. PAUL 


By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture. 

So. St. Paul, Minn., April 18, 1934. 

CATTLE — Better grade, medium- 
weight and heavy steers advanced 25@ 
35c compared wtih Friday of last week. 
Other steers and yearlings were steady 
to 25c higher. She stocks was strong 
to 15c higher, bulls steady to 10c high- 
er and vealers steady to 50c higher. 
Choice 1,332-lb. beeves topped at $7.25. 
Most steers and yearlings brought 
$5.00@6.50. Good and choice heifers 
made $5.00@6.25. Beef cows sold at 
$3.00@4.00 or more. Practical vealer 
top was $6.00. 

HOGS—Declines in hog prices early 
this week placed the top at $3.60 on 
Tuesday, or the lowest since early in 
February and 50c below the high point 
for April to date. Today’s market was 
around 10c or more higher, better 170- 
to 260-lb. hogs selling at $3.55@3.70, 
heavier weights and medium grades 
down to $3.25 or below. Packing sows 
were $2.85@3.10, better 140- to 160-lb. 
sows, $3.00@3.50, pigs mostly $2.50 
down. 

SHEEP — Slaughter lambs declined 
somewhat today but are still around 
40c higher than last Wednesday. Bulk 
of the desirable wooled lambs here to- 
day brought $9.40, with merely good 
natives down to $9.00. Choice 100-Ib. 
clipped lambs carrying a good skin 
brought $7.75. 

fe 


CORN BELT DIRECT TRADING. 


Reported by U. S. Bureau of Agricultural 
Economics. 


Des Moines, Ia., April 19, 1934. 
Prices for hogs at 22 concentration 
points and 7 packing plants in Iowa 
and Minnesota have changed little, al- 
though some slight price advances were 
apparent at a few yards. Some droves 


showed improved quality through the 
arrival of some well finished fall far- 
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rowed hogs, but the general run still 
reflects much inferior quality, compared 
with last week’s close, prices are most- 
ly 10@15c lower, good to choice 180 to 
260 Ibs., selling mostly $3.35@3.60; 
most 200 to 260 lbs., $3.40@3.65; few 
big weights, below $3.00; better 150 to 
170 Ibs., $2.90@3.40; most packing 
sows, $2.70@3.00. 

Receipts of hogs unloaded daily at 
these 22 concentration points and 7 


packing plants for the week ended 
April 19, were as follows: 

This Last 

week. week, 
a Se rrr 18,800 14,500 
_ ee a ee 29,300 27,700 
RS) SE EE kiaia acs wih arm atearea 52,600 59,100 
SS. SA 15,700 10,500 
ioe 2 eae 15,900 8,100 
po ee ee eee 18,400 10,100 


CANADIAN LIVESTOCK PRICES. 
Leading Canadian centers, top live- 
stock price summary, week April 11: 
BUTCHER STEERS. 
Up to 1,050 Ibs. 





Week Same 
ended Prev. week, 
April 11. week. 1933 
Co re $ 6.50 $ 6.50 $ 5.10 
PEL © vasciedveareateea%re 6.50 6.25 4.75 
MEE ncccracceestine 5.50 6.00 4.00 
=k eontes 5.00 5.00 3.50 
DL. sevweveexeees 4.75 4.75 4.00 
Peenee AMase 2 .cccccccs 4.25 4.00 3.00 
RE I <aiecdaenans 4.60 4.50 3.25 
GROEN. weevcseccseek 4.75 4.75 3.40 
VEAL CALVES 
Cer $ 8.00 $ 8.00 $ 8.00 
Montreal ........secee. 5.50 6.50 5.50 
EE acewevvengecan 6.00 7.00 5.50 
ares 5.50 5.50 5.00 
LS SH 5.50 5.50 4.50 
a eee eves — — 
BE EE civccecenccns 5.00 6.00 5.00 
BOERAGER cccccccccscces 5.00 5.50 4.00 
SELECT BACON HOGS. 
NE 65 bi wavacseaeeee $ 8.50 $ 8.75 $ 5.00 
ere 8.75 8.75 6.15 
IEE 6 vinvree.caisiccwee 7.75 7.75 5.10 
ST. bieneeb ten eosas 7.10 7.60 4.90 
TEED. cccncecsesses 7.40 7.35 4.85 
Primes Albert ....cccces 7.45 7.45 4.80 
«Bee 7.50 7.50 5.00 
ee ae 7.45 7.45 4.95 
GOOD LAMBS. 
CE ee eee $ 8.25 $ 8.50 $ 8.00 
Montreal 7.00 6.00 7.00 
Winnipeg ... -00 7.50 6.75 
Calgary ..... . 6.75 5.50 
0 ee: 7.00 7.00 5.25 
io, Pi eee cease ene eee 
EE adacadsncne 6.50 6.25 5.00 
WUE cecvcsesctses owe ese 4.25 
——*e-- - 


U. S. INSPECTED HOG KILL. 
Inspected hog kill at 8 points during 
week ended Friday, Apr. 13, 1934, as re- 
ported to THE NATIONAL PROVISIONER: 





Week Cor. 

ended Prey. week, 

April 13. week. 1933. 
I, Si ctenaenin'y haces 109,374 101,179 95,306 
Kansas City, Kan....... 52,219 41,939 59,831 
ES. 3,644 33,571 45,324 
St. Louis & East St. Louis 68,536 58,138 ,404 
GE GO eccccccccsoens 28,028 25,940 30,352 
Me ED sci sua Sonsae 20,186 30,177 34,082 
is: DE. ateincepiesnewek © 31,985 17,681 19,343 
N. Y., Newark & J. C... 48,001 40,153 43,476 
TD . cianenessarenwed 386,973 318,778 393,118 





a / 


Nashville,Tenn. Omaha,Neb, 
Indianapolis, Ind. 
Montgomery, Ala. Sioux City, la. 
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LIVESTOCK PRICES AT LEADING MARKETS. 


Livestock prices at five leading Western markets, Thursday, April 19, 1934, 
as reported by the U. S. Bureau of Agricultural Economics: 







































































































Hogs (Soft or oily hogs excluded) : CHICAGO. E. ST. LOUIS. OMAHA. KANS. CITY. ST. PAUL. 
Lt. It. (140-160 Ibs.) gd-ch..... 3.50@ 3.90 $3.25@ 3.80 $2.65@ 3.25 $2.75@ $2.90@ 3.50 
Lt. wt. (160-180 lbs.) gd-ch..... 5@ 4.00 3.65@ 3.85 3.00@ 3.40 3.30@ 3.25@ 3.65 6 

(180-200 lbs.) gd-ch.......... 85@ 4.00 3.80@ 3.85 3.30@ 3.50 3.40@ 3.55@ 3.70 
Med. wt. (200-220 lbs.) gd-ch.. 3.85@ 4.05 3.80@ 3.85 3.40@ 3.55 3.50@ 3.55@ 3.70 
(220-250 lbs.) gd-ch.......... 3.85@ 4.00 3380 3.85 3.40@ 3.55 3.506 3.45@ 3.65 
Hvy. wt. (250-290 Ibs.) gd-ch... 3.80@ 3.95 -75@ 3.85 3.25@ 3.50 3.45@ 3.25@ 3.65 
(290-350 Ibs.) gd-ch........... 3.65@ 3.90 3.70@ 3.85 3.15@ 3.45 3.35 é 3.10@ 3.45 
Pkg. sows (275-350 Ibs.) good... 3.20@ 3.40 3.15@ 3.30 2.90@ 3.00 2.85@ : 3.00@ 3.10 
(350-425 lbs.) good .........- 3.10@ 3.30 3.10@ 3.25 2.90@ 2.95 2.75@ 2.85@ 3.00 
(425-550 Ibs.) good ........+.. 3. 00@ 3.20 3.00@ 3.25 2.80@ 2.90 2.65@ 2.80 2.80@ 2.90 
(275-550 lbs.) medium ....... 2.90@ 3.15 3.00@ 3.20 2 .75@ 2. 90 2 -60@ 2 2 -80 2.80 @ 3.00 
Sitr. pigs (100-130 lbs.) gd-ch. SEE ae a gterecces 2.00@ 3. 00 2.25@ 2.85 
Av. cost & wt. Wed. (pigs excl. ) 3. 62-205 Ibs. 3.26-252 lbs. 3.44-298 i  6kéacosses 

Slaughter Cattle, Calves & Vealers: 

STEERS (550-900 LBS.) : 

GONE cccccccccccscsccccccece 7.00@ 7.7 6.75@ 7.50 6.75@ 7.35 6.50@ 7.35 6.60@ 7.35 

ME ceacneetveeeruessoensees 6.00@ 7.: 6.00@ 7.00 5.75@ 6.75 5.75@ 6.85 5.85@ 6.85 

Medium ....cccccrcccccccscece 5.25@ 6. 5.00@ 6.25 4.75@ 6.00 4.75@ 5.75 4.85@ 6.00 

COMMMOR .cccccccccccccccccsce $.50@ 5.25 4.00@ 5.00 4.00@ 5.00 3.85@ 4.85 3.75@ 5.00 
STEERS (900-1100 LBS.) : 

OEE Terenas 7.25@ 7.75 7.00@ 7.75 6.75@ 7.50 6.85@ 7.60 6.85@ 7.50 

GEE. pbecevensanaidceveeevas 6.00@ 7.2: 6.25@ 6.00@ 6.85 5.75@ 7.10 5.85@ 7.00 

PERE. ccc cccccceecsceseseces 5.50@ 6.25 5.00@ 6.50 5.00@ 6.00 4.85@ 6.15 5.00@ 6.00 

CO. ck caesedceceuseseecese 4.50@ 5.50 4.00@ 5.00 4.25@ 5.00 3.85@ 5.00 3.85@ 5.00 
STEERS (1100-1300 LBS. ): 

Choice 7.25@ 8.15 7.25@ 7.75 6.85@ 7.50 7.10@ 7.60 ber 4 7.50 

Good 6.75@ 7.75 6.50@ 7.25 6.00@ 6.85 6.15@ 7.10 6.15@ 7.00 

Medium 5.75@ 6.75 5.50@ 6.50 5.00@ 6.00 5.00@ 6.15 5.15@ 6.15 
STEERS (1300-1500 LBS.) : 

Choice 7.75@ 8.15 7.25@ 7.75 6.75@ 7.50 6.90@ 7.60 6.75@ 7.40 

Good 6.75@ 7.75 6.50@ 7.25 6.00@ 6.85 6.00@ 7.10 6.00@ 7.00 
HEIFERS (35 

Choice ....... 5.85@ 6.50 6.30 5.50@ 6.00 5.40@ 6.15 6.00@ 6.60 

GOOd .ccccccccees 5 5.85 5.75 4.75@ 5.50 4.75@ 5.40 5.25@ 6.00 

Com-med. 3.50@ 25 5.25 3.25@ 4.75 3.00@ 4.75 3.50@ 5.25 
HELFERS (750-900 LBS.) : 

MEE ec clsccknnwdonnseciedss St ee 4.75@ 6.0 4.75@ 6.15 5.00@ 6.35 

Sn tac dann aged FU eee 3.25@ 4.75 3.00@ 4.75 3.25@ 5.25 
COWS: 

GOO  ccvitcccccececoesccvevens 3.75@ 4.75 3.50@ 4.00 3.50@ 4.25 3.50@ 4.00 3.65@ 4.35 

Com-med. 2.90@ 3.75 2.75@ 3.50 2.65@ 3.5 1@ 3.50 2.85@ 3.65 

Low-cut-cut 2.00@ 2:90 1.00@ 2.75 1.65@ 2.65 1.50@ 2.65 1.50@ 2.85 
BULLS (YRLS. EX. BEEF): 

WO nctecnsncees 3.25@ 3.75 1@ 4.00 3.15 3.00@ 3. 25 3. 00@ 3.40 

Cut-med., 6. eee cece cee eeeeeeee 3.00@ 3.60 2.25@ 3.35 3.00 2.00@ 3.00 2.25@ 3.00 
VEALERS: 

SEE onto de nnasaks 5.5 50 5.25@ 6.25 6.00@ 7.50 5.00@ 6.50 4.50@ 6.50 

MEN cE as iveat siete Sesaneeinn 4.50@ 5.50 4.00@ 5.25 4.50@ 6.00 3.50@ 5.00 3.50@ 4.50 

CUl-COM. ...ccccccccccecccroes 3.50@ 450 1.50@ 4.00 3.00@ 4.50 2.50@ 3.50 2.00@ 3.50 
CALVES (250-500 LBS.) : 

GG. ase dcceceeszces $.00@ 5.50 4.50@ 5.50 3.50@ 5.00 4.00@ 4.75 4.00@ 6.00 

Com-med. .....ccceee- 3.00@ 4.00 2.50@ 4.50 2.50@ 3.50 2.50@ 4.00 2.50@ 4.00 

Slaughter Sheep and Lambs: ALL QUOTATIONS ON WOOLED BASIS. 

SPRING LAMB 

Se. cc cccevecwesecesbessen Coceearece  Gesbetenne cf 3 eee 

Good . 5 £3 irre 

DD cdveckdecsestcest<eo 8 <s6+¢0400e @Peemedese So fk ere 
LAMBS (90 LBS. DOWN) 

coud ccenesewees 9.40@ 9.65 9.25@ 9.75 9.00@ 9.35 8.75@ 9.35 9.00@ 9.35 

Com-med. ... - 7.25@ 9.40 6.50@ 9. 7.00@ 9.00 7.00@ 8.75 7.00@ 9.00 

(90-98 lbs.) zg Bw eteves 9.25@ 9.60 9.00@ 9. 9.00@ 9.35 8.50@ 9.35 8.90@ 9.35 
YEARLING WETHERS: 

(90-110 Ibs.) gd-ch........se- 7.85@ 8.50 7.25@ 8.50 6.00@ 8.00 7.25@ 8.25 6.25@ 8.00 

Medium weneanne — 6.25@ 8.00 6.00@ 7.25 5.50@ 6.00 5.75@ 7.25 5.25@ 6.50 
EWES: 

(90-120 lbs.) gd-ch..........- 4.25@ 5.25 3.25@ 5.35 4.25@ 4.004 

(120-150 lbs.) gd-ch.......... 3.75@ 5.15 D 3.00@ 5.35 4.00@ 3.50@ 

(All weights) com-med. ...... 3.00@ 4.25 15@ 4. 25 «2.25@ 3.25 2.00@ 4.25 2.50@ 

*Quotations based on ewes and wethers. 

a] ‘ BE EMER. bcc ceuceccas 10,436 9,416 12,568 
SLAUGHTER REPORTS Philadelphia ............ 17,234 15,667 16,179 

Special reports to THE NATIONAL PROVI- Indianapolis ............ 14,517 14,995 20,192 

SIONER show the number of livestock slaugh- New York & Jersey City. 44,9% 38,867 44,188 

tered at 16 centers for the week ended April Oklahoma City € 5,312 13,859 

14, 1934. Cincinnati ........... 12,642 8,226 

DEE -cxacceneweeseess 7,646 10,515 

CATTLE, Se eee 20,554 19,080 
Week Cor. WG. cecccascceres _ 5,780 7,380 
ended, Prev. week, oy 33.768 92 > ao 

Apr. 14. week. 1933. RR en en res 433,765 3 697 446,157 

ON os cscxccccccoves Ge 25,277 33,408 SHEEP. 

CO ccveccceseus 24,105 19,425 20,63 — 

MR dzeissanssi3 L900 WATTS ISOS CREO gwen eo eee eee eee eR OR oy 

East St. Louis ......... 16,086 16,533 17,0388 Omat Saas dels 29°770 20-770 30,276 

: oa 8274 7'273 MANA cr vecrscescecess 9,7 20, : 

St. Joseph 10'6: 7572 East St. Louis ......... 7,551 7,129 13,445 

- ow ee Re  errrreerse 24'064 22,924 27,459 

Mer seo tssereseesees 42700 4'387 Sioux REO S? 18,262 18,241 11,681 

: , oo go! eee es 3,86 y 5,309 

ice =. fey eo eee 3.935 4465 20,766 

New York & Jersey City. 9,871 8149 7,548 Sueaaie ee eeeeeeees 5,789 4,443 6,776 

AT eagqg ANMGIANAPOLUS 2.66560 + eee ° mS 2,e0e 

Oklahoma City ......... 4247 4,018 87S New York & Jersey City. 60,549 50,197 142 

SEE sterseserorsar oo 2,021 Oklahoma City ......... 1,512 472 2,143 

Pa eee eee 2'6D9 agp «Cincinnati .............. 1,341 1,242 3,487 

OS Lg eeeeb haben i. i  eeroceerere 2,938 2,036 4,789 

ee Be ke ae Rees 6,198 4,133 10,642 
Total 136,488 125,977 BEIRWOUNCO 2. cece esees .. 696 627 918 

Beta occcccccccccsececapene S2ER,6G8 206,500 

NS cc ekcocnuumentin .793 90,267 88,338 ——_ 

Kansas City 21 41,939 59,831 ‘ R 

ny Me =~ oa Se When in need of expert packinghouse 
ast St. Louis , 1 374 a 

Bt Joseph «--.-+--+++e0- 21.248 18.451 16.040 workers watch the classified pages of 

Blous City ..ccccccsccecs 26,416 of 54 

| agelah Nel eine tense, 9141 6.593 13.179 THE NATIONAL PROVISIONER. 
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RECEIPTS AT CENTERS 


















SATURDAY, APRIL 14, 1934. 
Cattle. Hogs. Sheep. 
SS eee 400 =10,000 7,000 
MOD es cnnccsewes 200 500 ian 
DD senta. aan 6:8 +. pivaacaterne 75 1,500 4,000 
A cates isp eaunevw 200 2,300 50 
ere 100 800 3,100 
CE re 100 1,100 1,000 
ty sg EE ee 350 1,500 300 
>... eee 200 100 100 
0 CR ere 200 100 8,200 
OO Re 100 500 300 
cll—>—=—>EEEe 200 900 300 
DEED ocnccecweuce 100 2,000 300 
0 100 1,000 200 
EE, a0.6:4:5 6-00-6m0-¢-e0 500 1,500 100 
EE ch wakcaie boeen tale 100 300 dom 
SL) i vahiaiiweeseascee 200 900 400 
Oklahoma City ......... 100 300 100 
MONDAY, APRIL 16, 1934. 
EES ee 10,000 
Kansas City 9,000 
OO 7,300 
DHE Stas wneecokoace 3,000 
OO 3,200 
a 2,500 
= gee 2,000 
Fort Worth 1,000 
Milwaukee 100 
ee 1,700 
re ee 300 
CE, na.6 ed o:6-snk vele'ace 700 
Indianapolis 800 
Pittsburgh 1,000 
Cincinnati 400 
Buffalo ... 3,300 
Cleveland 2,500 
PE ee 900 
Oklahoma City 500 
TUESDAY, APRIL 17 
NE easy cena eae 6,500 ae 7,000 
Kansas City .... 6,000 4,000 8,000 
RASA 3.5 10,000 9,000 
St. Louis 2 y 500 2,800 
St. Joseph .. i 00 3,500 
Sioux City ... . 6 500 2,000 
St. Paul q 5,500 700 
Wert WERE ..ccccse 900 600 500 
Milwaukee ......... — 800 1,800 400 
Re 1,200 1,200 7,000 
SIRS adco\a i sh aigrackracane 300 700 400 
Ee ee 900 700 600 
Indianapolis ............ 2,000 8,000 1,000 
Pittsburgh pra 300 300 300 
Cincimmati ......... BRT 500 4,700 300 
Eee 1,000 300 100 
Cleveland 200 400 600 
eer 500 500 400 
Oklahoma City 900 900 100 
WEDNESDAY, APRIL 18, 1934 
GED cd éecccecens 11,000 18,000 6,000 
i aa 6,000 4,000 8,000 
CNN cencteseeenveceos 10,000 10,000 8,000 
Ss EL: acicnsiscacen- cous : 10,000 1,500 
St. Joseph 5,000 5,000 
Sioux City 6,500 2,000 
i Ko cincwns 4,500 500 
Fort Worth 500 500 
Milwaukee 1,100 400 
PCO e Oe 8 1,400 11,000 
ON ESS 400 900 300 
ET ete ieekkn nw eaen 700 900 500 
Indianapolis ............ 900 7,000 1,200 
CC ee nna 800 1,200 
IE o.nd-e'ea:5i¢60s a 1,200 3,000 900 
a Ee ee 200 1,300 400 
CR sadepeewat on we 300 500 500 
eee 200 500 500 
Oklahoma City ......... 700 500 800 
THURSDAY, APRIL 19, 1934 
tn ae et 7,000 20,000 12,000 
ere 3,300 3,500 4,500 
EER ee 9,000 10.000 
St. Louis 7,500 1,500 
St. Joseph ,000 4,500 
Sioux City 7,000 2,000 
St. Paul 4,000 1,500 
Fort Worth 600 400 
Milwaukee 1,300 200 
Denver . 1,600 8,500 
Louisville 900 300 
c 1,500 600 
Indianapolis ........ 600 5,100 600 
Pittsburgh ......... 100 1,500 1,800 
0 ee 600 400 100 
ES RR SRE RO 100 2,400 100 
ae 300 400 800 
eee 300 600 2 
Oklahoma City ......... 1,000 900 2 
FRIDAY, APRIL 20, 1934. 
BNL cok a:a: 0 t:gibiess <6: 60:00'0 20.000 16,000 
Kansas City 3,500 3,500 
ES EEA ee ers 8,000 2.500 
Rae 7,000 700 
eae ee 5,000 3,500 
Sioux City 7,500 1,000 
SE Se ceticnccecwsine. 7,500 1,500 
Fort Worth 1,400 500 
RED Nidtinin a cicains arcaalews 1,9 2,000 
Wichita .. 1,500 600 
Indianapolis 7,000 500 
Pittsburgh 1,500 1,200 
OS eae 3.500 200 
CRS 3,600 900 
Oklahoma Ci 1,500 400 
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’ 
PACKERS’ PURCHASES 
Purchases of livestock by packers at principal 
centers for the week ending Saturday, April 14, 
‘ 1934, with comparisons, are reported to THE 
ae NATIONAL PROVISIONER as follows: 
te CHICAGO. 
= Cattle. Hogs. Sheep. 
100 Armour and Co. ........ 3,187 5,599 7,540 
000 St GG cccwceccens 3,485 3,033 13,392 
300 Morris & Co. ...ccccceee 2,613 cone 4,936 
100 Wilson & es eee 5,331 7,820 
200 Anglo-Amer. Prov. Co... esee eves 
300 G. H. Hammond Co. . 2,4 2,536 
300 Libby, McNeill & Libby. ras a iecnia 
300 GHIPPETS 2c cccccccccccece 12 8,614 20,083 
200 SEED ccavvuecedeoncaee 25,195 15,646 
100 Brennan Pkg. Co., 2,668 hogs; Hygrade Food 
pre Products Corp., 3,802 hogs; Agar Pkg. Co., 9,077 
hogs. 
100 Total: 38,222 cattle, 9,828 calves, 63,855 hogs, 
69,417 sheep. 
Not including 872 cattle, 1,969 calves, 45,959 
’ hogs and 6,040 sheep bought direct. 
, KANSAS CITY. 
000 Cattle. Calves. Hogs. Sheep. 
200 Armour and Co..... 2,8% 773 5,028 5,068 
: 500 Cudahy Pkg. Co. 1,045 1,805 7,751 
;, 000 Morris & Co........ 2, 696 693 447 
| .000 Ot & OWirccccee J 1,007 6,962 8,243 
100 Wilson & Co....... 2, 57 934 2,489 6,237 
1,700 Independent Pkg. Co. .... 39 us 
300 MEY cieavias cx 1,737 "58 908 140 
pag ME Stawrnckeesce 5,083 66 4,227 4,829 
ose ee ee 19,526 4,579 22,455 36,715 
300 OMAHA. 
500 Cattle and 
9 Calves. Hogs. Sheep. 
500 
Armour and Co.......... 6,917 8.898 6,465 
Cadahy Pkg. O©0........ 4,836 6,914 8,792 
. §, Se oe 1,018 5,155 we 
7,000 Meee B Ge. cccccccccuss 2,213 378 2,559 
8'000 2 Sere vas eo 10,376 
9.000 GUE cccsevecevcesiicnes eee 19,3 
2,800 Eagle Pkg. Co., 16 cattle; Geo. aan Pke. 
3,500 Co., 55 cattle; Grt. Omaha Pkg. Co., 59 cattle: 
2,000 Omaha Pkg. Co., 104 cattle; J. Roth & Sons, 7i 
700 cattle; So. Omaha Pkg. Co., 69 cattle: Lincoln 
500 Pkg. Co.. 413 cattle; Nagle Pkg. Co., 46 cattle: 
oan — Pkg. Co., 213 cattle; Wilson & Co., 756 
7, cattle. 
= 2 Lg 23,218 cattle and calves; 46,555 hogs; 
28,192 sheep. 
,000 
300 EAST ST. LOUIS. 
- Cattle. Calves. Hogs. Sheep. 
600 Armour and Co..... 1,945 2,284 11,832 3,049 
400 Reitt & OO......% 2,360 2,898 9,449 3,335 
100 Morris & Co........ 980 614 epee cee 
|e ty: Co.... 1,201 sks 4,088 561 
eil RE. OD. ccwvcs coee 1,572 eevee 
Eeey Pe. Oe...... wate aie 2.819 ae 
6.000 SE «no wwennareere 1.569 2.864 16,970 398 
8'000 MD awketeawensien 3,312 542 11.957 606 
+ 00 Mia: uence 11,367 9,202 58,687 7.949 
5,000 Not including 2.511 cattle, 3,867 calves, 37,257 
2,000 hogs and 924 sheep bought direct. 
4 ST, LOUIS. 
400 Cattle. Calves. Hogs. Sheep. 
11,000 Sieloff Pkg. Co..... 74 89 1,199 =e 
300 Krey Pkg. Co...... 90 now 1,163 oe 
500 Laclede Pkg. Co.... 45 415 we 
1,2 Hunter Pkg. Co..... pane 74 hai 
1,200 Sokolik Pkg. Co : 18 55 ee 21 
900 Glazer Pkg. Co..... men 6 a 21 
400 Belesot Pkg. Co. ee eee aie ooo 
500 ED, asbinaseweran Mee 72 1,783 257 
4 MET cited pes cence 317 106 227 
SS Fare: 5443284861 = 
ST. JOSEPH. 
12,000 Cattle. Calves. Hogs. Sheep. 
4,500 Swift & Co........ 3,364 952 11.268 14.995 
10.000 Armour and Co..... 4,433 989 9.834 7.198 
Wo BAR ae 1,645 32 1,487 7,204 
2,000 = a er ene 9.442 1,973 22.539 29,394 
"400 SIOUX CITY. 
200 Cattle. Calves. Hogs. Sheep. 
8,500 Cudahy Pkg. Co.... 2.784 236 10.438 3.789 
300 Armour and Co..... 3,805 156 «8.547 3.599 
4 Swift & Co......... 2.859 257 6.249 4.575 
NED 60:0e400'6s:0% 29. ence 7,949 
= Others Ce eae 301 a 20 bi 
100 NR cae 9.983 675 33,212 12,439 
900 ST. PAUL. 
200 Cattle. Calves. Hogs. Sheep. 
Armour and Co.. 3,551 4,839 7,865 3,954 
pad Pkg. Co.... 398 1,925 ead 52 
¥ Swift & Co......... 5,278 7,208 12.598 3,192 
16,000 United Pkg. Go....! oe) ae ae ee 
5 500 MN Sbresihoancees 946 238,267 
om ee: 11,604 14,084 28,731 6,198 
1.000 OKLAHOMA CITY. 
a Cattle. Calves. Hogs. Sheep. 
2.000 Armour and Co..... 1,693 479 3.029 TAT 
4 Wilson & Co....... 1,319 539 2,932 765 
500 _ eee 143 40 484 “at 
a eee 3,155 1,058 6,445 1,512 
900 aint including 34 cattle and 228 hogs bought 
400 ° 
5 7 ° ° 
sioner Week ending April 21, 1934 

















WICHITA. 

Cattle. Calves. Hogs. 

Cudahy Pkg. Co. 1,030 884 3,854 

Dold Pke. COo....... 552 167 892,745 

Wichita D. B. Co. 17 eee coe 

Dunn-Ostertag ..... 95 werne 

Fred W. Dold & Sons 98 392 

Sunflower Pkg. Co.. 71 169 

TE. ase hewnaeon 1,863 1,051 7,160 

Not including 1,981 hogs bought direct. 

DENVER. 

Cattle. Calves. Hogs. 

Swift & Co 879 121 (3,511 

Armour and Co. 715 140 92,773 

GEE ewaswncsccces 1,245 286 2,146 

TD  cvivecesesus 2,839 547 = 8, 430 

MILWAUKEE. 

Cattle. Calves. Hogs 

omeeies Pkg. Co. 2,136 10,128 9,087 

U. BD. Ca, NM. FE. 51 woes coe 
Bimbies Co., 

Harrison, N. J... eos 757 
R. Gumz a 69 11 59 
Armour and Co., Mil. 782 5,106 we 
Armour and Co., Chi. 18 — ‘ 
N.Y.B.D.M. Co.,N.Y. 40 : 
Sa 481 21 M4 
GE xs wenseeeucs 530 464 36 

WOR ccvccvecscse 4,057 15.730 9,983 

INDIANAPOLIS. 
Cattle. Calves. Hogs. 
Kingan & Co...... 1,530 8386 11, 4 
Armour and Co..... 520 89 1,149 
Hilgemeier Pkg. Co. 10 nae 1:115 
Brown Bros, ....... 144 20 105 
Stumpf Bros. ...... ere ctor 67 
Meier Pkg. Co...... 86 ears 200 
Indiana Prov. Co... 26 16 185 
Maass-Hartman Co.. 45 4 wae 
Bt WARES ocicce 15 58 iii 
ere 1,818 2,614 22,886 
GEE sivccscarceses 347 89 156 
WORN. cass sonsicas 4,541 3.726 37,492 
CINCINNATI. 
Cattle. Calves. Hogs. 
S. W. Gall’s Sons. 14 
Ideal Pkg. Co...... — "466 
E. Kahn’s Sons Co. 5u4 382 1.715 
Kroger G. & B. Co. 86 123 2,646 
J. Lohrey Pkg. Co.. 2 eer’ 239 
H. H. Meyer Pkg. Co 15 2,808 
A. Sander Pkg. Co.. 3 ets 
J. Schlachter’s Sons. 115 asi 
J. & F. Schroth Co. 18 3,140 
John F. Stegner Co. 224 ee 
eS 140 4, 902 
oo eer 1,061 278 
RE tees 3.247 3.117 20,194 
RECAPITULATION. 
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Recapitulation of packers’ purchases by markets 
for week ended April 14, 1934, with comparisons: 














CATTLE. 
Week 
ended, Prev. 
Apr. 14. week. 
I cinereus nanan 38,222 32,984 
a (es 19,526 15,802 
Oma Re. ae 
East ‘St. eee 11,367 9,500 
SS earn 544 423 
ee er 9.442 7,546 
a ae 9.968 12,404 
Oklahoma City ......... 3,155 2,883 
eee 1,863 1,556 
Denver .. 2.839 3,142 
St. Paul 11,604 = 10,828 
Milwaukee 11.22.2212! 4,057 2,973 
TOGIGBRPONS .ncccccccses 4.541 4,213 
eee 3,247 2,921 
BOE cvicwcevecscsocses 143,548 125,088 
HOGS. 
 cccdtnonsewansen 63,855 59,112 
Kansas City ............ 22,455 17,835 
DEE. Warmetionewednadwe 46.555 46,136 
ee eee 58,687 53,828 
Xk eee 4.861 3,871 
SS aaa 22,539 19.706 
i aS 33,212 39,954 
Oklahoma City ......... 6,445 5,184 
.. kee neree 7,160 4,400 
OO ere 8,480 7.826 
NE aki dacasash-ikie-oAalale 28,731 29,339 
SM ee Tee 9.983 6,170 
te 37.492 29,938 
a 20,194 16,836 
Total ROE 339,635 
SHEEP. 
NI tiara cures 44a oelevern 69.417 43,926 
SS nr 36,715 35.485 
CE Scanans cin kanen<% 28,192 17,916 
See is EEE 62 60:8:0-0.0:0 7,949 7,494 
eee 332 
eee 394 
er 12,4389 
Oklahoma City ......... 1,512 
(eet . 
Deriver .. 2 
St. Paul 
Milwaukee 
Indianapolis 4 
oo. er 1,118 1,427 
WOE” he ctcssscecesuwed 243,797 185,702 


Cor. 
week, 

1933. 
32.257 
20,636 
15,480 
11,465 


6.318 














CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 




















RECEIPTS, 

Cattle. Calves. Hogs. Sheep. 
Mon., April 9....13,827 1,556 34,445 16,097 
Tues., April 10. ° 6,007 4,753 22,689 7,448 
Wed., April 11..10,010 1,821 13,818 6 
Thurs., April 12. 6,985 2,631 15,811 13,200 
Fri., ‘April 13.... 1,845 688 5,689 16,389 
Sat., April 14.... 400 10,000 7,000 
Total this week. 7 74 11,849 112,452 68,763 
Previous week a. 10,633 98,506 47,252 
WOME OB 2... 0640 33,899 11,969 96,913 72,601 
Two years ago. .40,869 10,627 122,162 88,427 

SHIPMENTS. 

yen Calves. Hogs. Sheep 
Mon., April 9. 836 66 2,457 6,584 
Tues., April 10.: 1792 81 657 3,110 
Wed., April 11... 3,322 eos 653 902 
Thurs., April 12. 1,613 248 2,354 4,332 
Fri., April 13.... 287 107 2,190 4,489 
Sat., April 14.... 100 eeu 500 1,000 
Total this week. .11,950 502 8,811 20,417 
Previous week 325 GAT 7,845 11,772 
YORE B80 cccccce 9,360 112 1,727 19,844 
Two years ago. .11,559 846 19,929 24,253 


Total receipts for month and year to April 14, 
with comparisons: 














— April—— Year. 
1934. 1933. 1934. 1933. 

Cattle ...... 73,489 65,648 634,221 487,493 
Calves ..... 22) 482 21,999 155,010 113,583 
aa 210,958 213,631 2,137,751 1,880,820 
Sheep ...... 116,015 152,003 889,411 1,150,757 

WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 
Week ended Apr. 14. 6.30 $ > 4 $ . 4 $ 9.15 

Previous week .. 6.10 8.95 
ce 5.05 3 70 2 35 5.25 
BEE s6Seneceeegane 6.50 4.00 3.15 7.05 
Ee -60 7.30 3.60 9.00 
C—O 12.10 10.25 5.35 9.65 
SEED swdccaseeotnrie 13.45 11.40 8.75 16.85 
Av. 1929-1933 $8.95 $7.35 $4.75 $ 9.55 

SUPPLIES FOR CHICAGO PACKERS. 
Cattle. Hogs. Sheep. 
*Week ended April 14.. 27,100 103,800 48,800 
Previous week .......... 090 90,661 35,480 
, Serer 24,539 89,186 . 

BERD cccevcececscevescese 29,310 102,233 64,174 
SE «ceeenaseucsceewacen 30,193 103,378 52,046 
Sere we 25,518 87,91 41,596 
TED ccccvccsscccecceceve 28, 82,994 52,000 


*Saturday, April 14, estimated. 
HOG RECEIPTS, WEIGHTS AND PRICES. 








Receipts, average weights and top and average 
prices of hogs with comparisons: 
No. Avg. ——Prices—— 
Rec’d. Wet. Top. Avg. 
*Week ended April 14.112,500 226 $ 4.20 $ 4.00 
Previous week ...... 98,5 233 4.40 4.05 
DE tavesweseueneeawn 96,913 251 4.00 3.70 
ES oe 122,612 237 4.50 4.00 
TE 'gcease0nnnes-anedes 123,777 239 7.95 7.30 
ED ccantaneanweiee Bae 2, 235 10.75 10.25 
FEED sesecccccevceeses 105,218 243 12.00 1.40 
Av. 1929-1933 ...... 112,200 240 $ 7.85 $ 7.35 
~~ *Receipts and average weight for week ending 
April 14, 1934, estimated. 


CHICAGO HOG SLAUGHTERS. 
Hogs slaughtered at Chicago under federal in- 
spection for week ended April 13, 1934, with com- 
parisons: 


bo ke Se 109,374 
te kk. errr re 101,179 
MD . -nGakasaansswentnsedeneaaemiraas 95,306 
GE stwiscccunssensisuexes eens erasaeeoleees 109,199 


CHICAGO HOG SUPPLIES. 
Supplies of hogs purchased by Chicago packers 








and shippers during the week ended Thursday, 
April 19, 1934, were as follows: 
Week 
ended, Prev. 
Apr. 19. week. 
Packers’ purchases 60,555 58,512 
Direct to packers . 47,086 44,588 
Shippers’ purchases ‘ 91552 7,307 
ee EE Tee ere 117,193 110,407 


NEW YORK LIVESTOCK. 


Receipts of livestock at New York 
markets for week ended April 14, 1934: 











Cattle. Calves. Hogs. Sheep. 

pS > eee 4,138 8,072 3,816 26,847 
Central Union ..... 2,495 1,999 e+. 10,232 
PO BO ccscceves 558 4,241 11,972 91453 
ee 186 14,312 15,788 46,532 
Previous week ..... 6,924 12,369 17,413 38,915 
Two weeks ago..... 7,653 15,741 16,717 39,067 
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LIVESTOCK PRICES COMPARED. 
Livestock prices at Chicago during 
March, 1934, with comparisons: 





Mar., Feb., Mar., 
1934. 1934. 1933. 
SLAUGHTER CATTLE AND VEALERS, 
Steers 
550-900 Ibs., Choice ...$ 7.33 $ 7.20 $ 7.03 
Good .... 6.51 6.67 6.21 
Medium .. 5.59 5.76 5.31 
Common . 4.47 4.61 4.27 
900-1,100 lbs., Choice ... 7.30 6.94 6.95 
Good .... 6.50 6.28 6.16 
Medium .. 5.48 5.75 §.21 
Common . 4.40 4.56 4.09 
1,100-1,300 lbs., Choice ... 7.11 6.66 6.60 
Good .... 6.26 5.74 5.80 
Medium . 5.30 5.04 4.83 
1,300-1,500 Ibs., Choice ... 6.68 6.01 5.76 
Good .... 5.78 5.20 5.15 
Heifers 
550-750 Ibs., Choice ... 6.14 3.52 5.87 
Good .... 5.39 5.73 5.23 
Com.&Med. 4.23 4.48 4.24 
750-900 Ibs., Gd. & ch. 5.67 5.72 5.52 
Com.&Med,. 4.25 4.38 4.12 
Cows— 

OE oC wadacesceneeeeeveses 3.82 3.83 -08 

Common & medium....... 3.02 3.25 2.59 

Low cutter & cutter...... 2.07 2.34 2.01 
Bulls (yearlings excluded)— 

Ce Ge scccotkncutes 3.49 3.28 2.92 

Cutter, com. & med....... 2.94 2.8 2.69 
Vealers— 

Good & choice............ 6.20 6.62 5.60 

RPO rere 4.92 5.46 4.33 

Cull & common.......... 4.01 4.54 3.50 
Calves, 250-500 Ibs. 

Good & choice............ 4.18 4.74 3.67 

Common & medium....... 3.27 3.60 2.77 

HOGS. 
Light light, 140-160 lbs.— 

Good and choice.......... 3.90 4.19 3.83 
Light weight 

160-180 Ibs., good & ch.. 4.27 4.48 3.92 

180-200 lbs., good & ch... 4.46 4.61 3.97 
Medium weight— 

200-220 Ibs., good & ch... 4.50 4.62 OT 

220-250 lbs., good & ch... 4.49 4.52 3.9% 
Heavy weight— 

250-290 lbs., good & ch... 4.40 4.36 3.85 

290-350 Ibs., good & ch... 4.25 t.21 3.76 
Packing sows— 

ere 3.79 3.45 
¢ Bc cccveces 3.70 3.39 
Se 3.61 3.30 
medium...... 3.52 3.19 

Slaughter pigs. 100-130 Ibs.— 

Good & choice............ 3.00 3.19 3.50 
Feeder and stocker pigs 

70-130 lbs., good & ch.... 

LAMBS AND SHEEP. 
90 Ibs. down, Gd. & ch. 9.04 9.37 5.55 
Com.&med. 7.93 8.16 4.61 

90-98 Ibs., Gd. & ch. 8.72 9.10 5.39 

98-110 Ibs., Gd. & ch. bee 5.09 
Yearling wethers— 

90-110 Ibs., Gd. & ch. 7.73 7.58 4.46 
J Medium . 6.50 6.12 3.52 
Ewes— 

90-120 Ibs., Gd. & ch. 5.11 4.83 2.73 

120-150 Ibs., Gd. & ch. 4.80 4.48 2 40 

All wts., Com.&med, 3.75 3.56 1.82 


——_o- —- 


EASTERN PACKER’S VIEWPOINT. 
(Continued from page 18.) 
optimistic about values than you do at 

other times. 

To the packer, hogs are just so much 
pork and lard on the hoof. Now a hog 
like Will Rogers’ famous Blue Boy that 
I saw in the movie “State Fair” may 
have some value as a movie actor, and 
Walt Disney’s Three Little Pigs may 
have a somewhat higher value than 
three ordinary little pigs, because of 
their ability to sing before a micro- 
phone, but the fifty million pigs that 
the packing industry changes into meat 
every year don’t have any value like 
that. 

They are worth just what the meat 
and the by-products are worth, less the 
cost of distributing that meat to the 
points where it will sell and the cost 
of selling it, and less the $2.25 process- 
ing tax which the packer has to pay on 
every hundredweight of hogs that he 
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buys and with which the government 
is reimbursing farmers for reducing 
hog production. 

Mr. GREER: That’s mighty interest- 
ing, Mr. Felin, and I’m glad you brought 
it out so clearly, because I think it is 
something that our producer friends 
should understand thoroughly. 


Main Point to Remember. 


Mr. FELIN: That is the most impor- 
tant single point that live stock pro- 
ducers and packers should remember. 
A hog or a steer or a lamb is a poten- 
tial supplier of meat and by-products. 
If the meat and the by-products were 
worth nothing, then the hog and the 
steer and the lamb would be worth 
nothing. If the pork and the by-prod- 
ucts from the hog are worth ten dollars, 
then the hog is worth ten dollars, less, 
of course, the cost of processing, dis- 
tributing, selling and the processing 
tax. 

It wouldn’t make 
you put a choice two hundred and 
twenty-five pound hog on a_ golden 
chariot out in Iowa, surrounded him 
with silken pillows of an orchid hue to 
make the journey easier, and drove him 
with six white horses down to my plant 
in Philadelphia. He still wouldn’t be 
worth any more than the pork and the 
by-products that he supplies are worth. 

Let me repeat that the thing that 
determines what a given supply ot meat 
is worth and what the live stock which 
supplies it is worth is the amount of 
money that Mrs. Smith and Mrs. Jones 
and Mrs. Brown have in their pocket- 
books and are willing to spend per 
pound of meat when they go into the 
meat markets to buy food for their 
families. 


any difference if 
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MEAT GOES ON THE AIR. 
(Continued from page 17.) 


The “Romance of Meat” presents a 
series of short dramatic sketches which 
portray the part that the meat packing 
industry has played in the economic 
and social development of the United 
States. Robert E. MacAlarney, of New 
York, well-known journalist and writer, 
is writing and arranging the series. 

On Sunday, April 22, the locale will 
be set at Appomattox Court House in 
1865. General Lee is surrendering to 
General Grant, and a new era in in- 
dustry and agriculture has just begun. 
The plains of the southwest are beckon- 
ing Southern gentlemen who have found 
themselves bankrupt as the result of 
the Civil War. Following Sundays will 
portray the development of this part 
of the United States and the effect 
which it had upon creating the meat 
packing industry as it is known today. 

The consumer program is_ being 
broadcast over the following stations: 
from 4:00 to 4:15 p.m. Eastern stand- 
ard time, (3:00 to 3:15 p.m. Central 
standard time): WEAF, New York; 
WEEI, Boston; WTAG, Worcester; 
WFI-WLIT, Philadelphia; WRC, Wash- 
ington, D. C.; WBEN, Buffalo; WTAM, 
Cleveland; WMAQ, Chicago; WJAR, 
Providence; WCSH, Portland, Maine; 
WFBR, Baltimore; WGY, Schenectady; 
WCAE, Pittsburgh; WSAI, Cincinnati, 
and WWJ, Detroit. 

The producer program is being broad- 
cast over the following stations of the 
“red” network from 3:00 to 3:15 p.m., 





Central standard time: WOW, Omaha; 
WDAF, Kansas City; WIBA, Madison; 
WEBC, Duluth; WDAY, Fargo; KFYR, 
Bismarck, and KSTP, St. Paul. 

From 3:15 to 3:30 p.m. Central stand- 
ard time the program is being broad- 
east over the following stations of the 
“blue” network: WLS, Chicago; KSO, 
Des Moines; WREN, Kansas City; 
KWCR, Cedar Rapids; KWK, St. Louis, 
and KOIL, Council Bluffs. 


BLOCKS LIVESTOCK RATE CUT. 

Reduction in livestock commission 
rates on the Chicago Union Stockyards, 
scheduled to be effective April 20, were 
held up by a temporary writ restrain- 
ing the Secretary of Agriculture and 
other government officials from putting 
the order into effect. The writ was 
issued by three judges sitting in the 
federal court. 

The order, reducing commission rates 
about 30 per cent, was issued by the 
Secretary under powers granted to him 
by the packers and stockyards act. The 
160 commission firms operating on the 
Chicago yards made their plea to the 
federal court on the following two ob- 
jections: one, that the Secretary’s 
rates, if enforced, would be confiscatory 
and, two, that an attempt is being made 
to restrict livestock sales on these 
yards. 

{6 
N. Y. HIDE FUTURE PRICES. 


Saturday, Apr. 14, 1934—Old Con- 
tracts—Close: June 11.45@11.60; Sept. 
12.05@12.10; Dec. 12.45@12.60; Mar. 
12.85n; sales 8 lots. Closing unchanged 
to 5 lower. 

Standard—Close: Sept. 12.18@12.30; 
Dec. 12.60@12.75; Mar. 13.00@13.15; 
sales none. Closing unchanged to 5 
lower. 

Monday, Apr. 16, 1984 — Old Con- 
tracts—Close: June 11.10b; Sept. 11.75 
sale; Dec. 12.20b; Mar. 12.60n; sales 11 
lots. Closing 25@35 lower. 

Standard—Close: Sept. 11.91@12.00; 
Dec. 12.30n; Mar. 12.75@12.95; sales 5 
lots. Closing 25@30 lower. 

Tuesday, Apr. 17, 1934 — Old Con- 
tracts—Close: June 11.25@11.30; Sept. 
11.85 sale; Dec. 12.80@12.40; Mar. 
12.70n; sales 30 lots. Closing 10@15 
higher. 

Standard—Close: Sept. 12.00@12.10; 
Dec. 12.50n; Mar. 12.85@13.00; sales 
2 lots. Closing 9@20 higher. 

Wednesday, Apr. 18, 1934—Old Con- 
tracts—Close: June 11.25@11.35; Sept. 
11.75@11.85; Dec. 12.25@12.35; Mar. 
12.70n; sales 14 lots. Closing un- 
changed to 10 lower. 

Standard—Close: Sept. 11.85@11.95; 
Dec. 12.40n; Mar. 12.85@12.90; sales 
2 lots. Closing unchanged to 15 lower. 

Thursday, Apr. 19, 1934—Old Con- 
tracts—Close: June 11.05n; Sept. 11.68 
@11.74; Dec. 12.15@12.20; Mar. 12.55n; 
sales 15 lots. Closing 7@20 lower. 

Standard—Close: Sept. 11.75n; Dec. 
12.25n; Mar. 12.70n; sales 5 lots. Clos- 
ing 10@15 lower. 

Friday, Apr. 20, 1934—Old Contracts 
—Close: June 11.40@11.50; Sept. 11.90 
@11.95; Dec. 12.835@12.55; Mar. 12.75b; 
sales 18 lots. Closing 20@35 higher. 

Standard—Close: Sept. 12.00b; Dec. 
12.45b; Mar. 12.90b; sales 5 lots. Clos- 
ing 20@25 higher. 


The National Provisioner 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES — A fair week’s 
business was done at steady prices for 
packer hides this week. Total of 55,000 
hides sold at unchanged prices, evenly 
divided between steers and cows. Most 
of the steers moving this week ran to 
straight April take-off, while some 
March hides were included in the light 
cows. 

An attempt to secure a further ad- 
vance was more or less expected early 
in the week. However, the sharp de- 
clines in grain, cotton and other com- 
modity markets were an influence in 
inducing killers to accept steady prices 
mid-week. Most of the trading was 
confined to the one day, with all pack- 
ers participating to some extent. A 
number of tanners were looking for 
hides, and one favorable feature was 
the participation of leather belting tan- 
ners in the movement, taking April 
steers. ; 

Packers could sell a few more hides 
at these levels but are not pressing for 
business. On the other hand, orders in 
the market appeared to be taken care 
of for the time being. Late this week 
a few more heavy native cows were 
taken at steady prices. Packers’ stocks 
are fairly well sold up and the market 
appears to be firmly established. 

About 11,000 native steers sold at 
lic, and car or two extreme light na- 
tive steers at llc. Total of 4,000 butt 
branded steers moved at 1lc, and about 
11,000 Colorados at 1044c. Heavy Texas 
steers quotable at llc. One packer sold 
800 light Texas steers at 10c, and 900 
extreme light Texas steers at 1042c. 

About 17,000 heavy native cows sold 
early at 10%c, and 2,500 more later 
same basis. About 14,000 light native 
cows moved at 1l1c, and 11,000 branded 
cows at 10%4c, all steady prices. 

Native bulls are held at 8c. 


SMALL PACKER HIDES — Local 
small packer all-weights of current 
take-off quoted nominally around 10%4c 
for native steers and cows and 10c for 
branded. Offerings of -April hides held 
at a half-cent over these prices; inter- 
est quiet. Outside small packer lots 
quotable proportionately lower, around 
10c for natives, according to dating, 
take-off, location, etc. 

PACIFIC COAST — Last reported 
trade on Pacific Coast was a small 
quantity March hides at 9%c flat for 
steers and cows, f.o.b. shipping point; 
market quotable nominally on this 
basis. 

FOREIGN WET SALTED HIDES— 
South American market rather quiet; 
unsold stocks reported light. At close 
of last week, 4,000 Smithfield steers 
sold at 68%4 paper pesos, equal to 11%c, 
cif. New York, steady with earlier 
trading; 2,000 light steers also sold 
equal to 11'%4c. 

COUNTRY HIDES — Trading has 
slowed up recently on country hides. 
Offerings of country stock are more 
plentiful but run mostly to heavier av- 
erage wight. All-weights running 44 
lb. average sold at 816c, trimmed, se- 
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lected, delivered; however, most of the 
offerings run up to 48 to 49 lb. average, 
and quoted 8@8%c. The difficulty in 
disposing of the heavy end of these 
hides at reasonable prices tends to dis- 
courage trading. Heavy steers and cows 
dull and quoted 74@7%c nom. Buff 
weights offered more freely and quoted 
8144 @9c trimmed; untrimmed buffs sold 
at 844c. Extremes have enjoyed a fair 
demand at 10@10%c, top for trimmed 
hides. Bulls slow at 4144@5c, flat; glues 
54%@5'%ec. All-weight branded around 
6%@7c, flat, less Chicago freight. 

CALFSKINS—March packer alf- 
skins were fairly well cleaned up pre- 
vious week, when preferred northern 
point heavies, 942/15-lb., sold at 17c, 
with a couple points at 17%c; River 
point heavies sold at 16c; all lights, 
under 914-lb., sold at 14c; Milwaukee 
all-weights moved at 14%c. Talking 
a cent higher, in a nominal way, for 
Aprils. 

Chicago city calfskins quiet, await- 
ing further action on packer calf; the 
8/10-lb. are offered at 13c, with inter- 
est lacking, although 12%4c had been 
bid earlier; the 10/15-lb. last sold at 
14c, previous week. Outside cities, 
8/15-lb., quoted 1242@138c, nom.; mixed 
city and country lots 11%@12c; 
straight countries 10@10%2c. Chicago 
city light calf and deacons sold at 95c, 
10,000 involved. 

KIPSKINS—AII packers moved most 
of their March kipskins two weeks ago, 
at 18c for northern natives and 12c 
southerns; over-weights sold at 12c for 
northerns, 1lce  southerns; straight 
March branded sold at 11c, with earlier 
dating at 10%c. Natives quotable 
12%c, nom., based on sale of cities this 
week. Couple packers offering some 
March over-weights at 138c. 

Chicago city kipskins advanced about 
Yc on sale of a car at 12%c. Outside 
cities quoted 12@12%c; mixed cities 
and countries 11@11%c; straight coun- 
tries around 10c. 

Packer regular slunks 
$1.00; small packer at 85c. 

HORSEHIDES—Market about un- 
changed, with the usual amount of rou- 
tine business; straight city renderers 
quoted $3.35@3.50, with slightly better 
reported at New York; mixed city and 
country lots $3.00@3.25, with No. 2’s 
50c less. 

SHEEPSKINS—Dry pelts quoted 14 
@15%%c for full wools; short wools, and 
pieces and torn skins, around half-price. 
Big packer shearlings steady at the 5c 
advance paid last week; one packer sold 
a car this week at 80c for No. 1’s, 65c 
for No. 2’s, and 45c for clips; another 
packer offering a car same basis. 
Shearing getting well under way now 
and receipts expected to be heavier. 
Small packer shearlings vary consider- 
ably in quality and quoted around 40c, 
30c and 20c, for the three descriptions. 
Production of pickled skins light and 
offerings not pressing on market; de- 
mand also light, and market quoted 
$3.50@3.75 per doz. straight run of 
packer lamb at Chicago, and around 
$3.75 at New York. Packer wool pelts 
quoted $2.25@2.50 per cwt. live weight. 
Outside small packer wool pelts $1.40 
@1.50 each; spring lambs moving 
around 35c each. 


offered at 


New York. 


PACKER HIDES—No activity re- 
ported as yet on April hides, with the 
market quotable nominally at 11c for 
native and butt branded steers and 
10%4¢c for Colorados. March hides well 
cleaned up earlier; last trading in Jan.- 
Mar. all-weight cows at 10c. 


CALFSKINS—Calfskin market steady 
early, with a moderate trade; firmer 
feeling reported later. Two cars col- 
lectors’ 5-7’s sold early at $1.10; 7-9’s 
last sold at $1.35; 5,000 of the 9-12’s 
sold at $2.25; more skins wanted at 
these prices. Packers’ 5-7’s quoted 
$1.20@1.25 nom. 7-9’s at $1.65@1.70 
nom., and some 9-12’s sold at $2.35; 
packer 12/17 veal kips sold at $2.60. 

a 
CHICAGO HIDE MOVEMENT. 


Receipts of hides at Chicago for the 
week ended April 14, 1934, were 
5,668,000 lbs.; previous week, 6,412,000 
Ibs.; same week last year, 3,207,000 
Ibs.; from January 1 to April 14 this 
year, 75,238,000 lbs.; same period a 
year ago, 65,390,000 lbs. 

Shipments of hides from Chicago for 
the week ended April 14, 1934, were 
7,594,000 lbs.; previous week, 8,594,- 
000 Ibs.; same week last year, 3,780,- 
000 lbs.; from January 1 to April 14 
this year, 79,857,000 Ibs.; same period 
a year ago, 65,943,000 lbs. 


od 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Apr. 20, 1934, with com- 
parisons, are reported as follows: 


PACKER HIDES. 


Week ended Prev. Cor. week, 
Apr. 20. week. 1933. 
Spr. nat. 

CE. wseda ll @11%n ll @11%n eS 8n 
Hvy. nat. strs. @l11 @11 7% 
Hvy. Tex. strs. @l1 @11 @ 7T%n 
Hvy. butt brnd’d 

eee @11 @11 @ 7T%4n 
Hvy. Ool. strs. @10% @10% @7 
Ex-light Tex. 

ee @10% @10% @ 7% 
Brnd’d cows. @10% @10% @ 7n 
Hvy. nat. cows @10% @10% @ %n 
Lt. nat. cows @l11 @i1 7%4@ 7% 
Nat. bulls.. @ 8ax @ 8ax 6n 
Brnd’d_ bulls @ Tax Tax 54n 
Calfskins ...14 @17% 14 @17 8 9% 
Kips, nat... @13%n @13 8%@ 9n 
Kips, ov-wt..12 @13 @12 7%4@ 8n 
Kips, brnd’d.11 @11% @11 6%@ Tn 
Slunks, reg..85 @1.00 85 a. 40 @45 
Stunks, hris.40 @50 40 @50 30 @35 


Light native, butt branded and Colorado steers 
1c per lb. less than heavies. 


CITY AND SMALL PACKERS. 


Nat. all-wts.104%@11 104%@11 @ %n 
Branded ....10 @10% 10 @10% 6i4n 
Nat. bulls .. 74@ 8 7%@ 8 6n 
Brnd’d bulls. 64@ 7 6%@ 7 54n 
Calfskins ...124%@14 124%@14 8 @10n 
BE welkens.s @12% 12%@13n 8 @ 8%n 
Slunks, reg..75 @85 60 @T7in @40 
Slunks, hris.30 @40n 30 @40n @27% 


COUNTRY HIDES. 
Hyvy. 


steers. 74@ 74 74@%7%4 4%@ Sn 
Hvy. cows .. 74@ 74 74@7% 4%@ Sn 
Buffs ....... 84@ 9 8%4@ 9 54@ 5% 
Extremes ...10 @10% 10 10% 6%4%@ 6% 
BE wectces 4%@ 5 5 @ 5% 8% 
Calfskins ...10 @10% @10 5 6n 
as @10 @10 5 6n 
Light calf..50 @60n 50 @60n 25 30n 
Deacons ....50 @60n 50 @60n 25 30n 
Slunks, reg.. @20n @20n @10n 
Slunks, hris. @10n @10n @ 5n 
Horsehides .3.00@3.50 3.00@3.50 1.85@2.75 
SHEEPSKINS. 
Pr. TAMBG.. scccccee  ceccesee veevdeees 
Sml. pkr. 
lambs ....1.40@1.50 1.50@1.65 55 @65 
Pkr. shearlgs. @s0 7 @s0 @40 
Dry pelts ..14 @15% 14 @15% @ 7% 





























Sausage Appearance 


Like the Blush in a 
Maiden’s Cheek 


Legg’s FLAVCO Sausage Season- 
ings combine both appearance and 
flavor in an economical seasoning 
made by the world’s largest blenders 
of sausage seasonings. Sausage made 
with FLAVCO has a sales appear- 
ance appeal that is without equal in 
any other seasoning. 


You need not take our word for it 
—make some sausage with Legg’s 
FLAVCO seasonings, cook them, 
note the tantalizing aroma and flavor. 
Or hang some links in your cooler and 
note the sales appealing appearance, 
like the blush of a maiden’s cheek, 


Now installed in 
more than 225 
plants, including 
all prominent pack- 
ers. Many impor- 
tant advantages, 
plus ability to pay 
for itself shortly in 
labor savings alone. 


Write for list of 
users! 
CALVERT 
MACHINE CoO, 


1606-8 Thames St., 
Baltimore, Md. 


ee 


, Bacon Skinner 



























Hand or Power Operated 











Backus Baskets for 
Delivering Meats 


Easily cl cleaned 
Sanitary 


Light enough 
to reduce 


deadweight 


Strong enough 
to stand 


the knocks! 


A. BACKUS, JR. & SONS 


1522 W. Fort St., Detroit, Mich. 








F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 


HARRY K. LAX, General Manager 


Member of New York Produce Exchange 
and Philadelphia Commercial Exchange 
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several days later. Write for a trial 
sample, free. 


A. C. LEGG 


PACKING COMPANY, INC. 


Birmingham, Alabama 


World’s Largest Blenders of Pork 
Sausage Seasoning 


H. P. HENSCHIEN 
ARCHITECT 
Established since 1909 
PACKING PLANTS — PLANT ADDITIONS 
RECONDITIONING FOR GOVT. INSPECTION 
59 E. Van Buren St., Chicago, Ml. 





—— 





























THE CUDAHY PACKING CO. 
Importers and Exporters of 


Selected Sausage Casings 


Chicago, U. S. A. 








221 North La Salle Street 
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CHICAGO SECTION 


Wilbur H. Turner, of the Heekin Can 
Co., Cincinnati, Ohio, spent some time 
in Chicago this week. 


Frank Kohrs, president, Kohrs Pack- 
ing Co., Davenport, la., was a Chicago 
visitor the past week. 


Norman Armour has been appointed 
master mechanic of the Chicago di- 
vision, Hygrade Food Products Cor- 
poration. 

Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 20,559 cattle, 7,848 
calves, 50,685 hogs, 20,599 sheep. 


J. B. McCrea, president of the Ohio 
Provision Co., Cleveland, O., has re- 
cently returned from a vacation in 
Florida, reporting a grand time. 


I. M. Hoagland, vice president in 
charge of sales, Armour and Company, 
has appointed Harry F. Scheideman 
head of the newly created bakery sales 
department. 

Fritz Roberts, vice president, Farm- 
ers Meat Co., Thomasville, Ga., spent 
several days of the past week in Chi- 
cago, going from here to Omaha before 
returning to Georgia. 


Provision shipments from Chicago 
for the week ended April 14, 1934, with 
comparisons, were as follows: 


Week Previous Same 
Apr. 14. week, week, ’33. 
Cured meats, Ibs. ..12,047,000 15,308,000 15,013,000 
Fresh meats, Ibs. ..38,077,000 45,523,000 29,599,000 
a ee 4,470,000 6,987,000 4,343,000 


W. E. Felin, president, John J. Felin 
& Co., Philadelphia, Pa., spent last 
week-end in Chicago. He made the 
broadcast on Sunday over the NBC net- 
work on the educational forum on meat 
sponsored by the Institute of Ameri- 
can Meat Packers. 


Tree Line Navigation Co. will shortly 
resume its weekly service between Chi- 
cago, Milwaukee and Montreal. It has 
arranged for through service to St. 
Johns, N. F., with the Clarke Steam- 
ship Co. in connection with salt pork 
and other traffic to the maritime 
provinces. 


The following have been appointed 
managers of Armour branch houses re- 
cently: Edward C. Goedde, Morris 
branch house, St. Louis, Mo.; C. A. 
Olson, Grand Forks, N. Dak. J. E. 
Haberberger has been appointed as- 
sistant manager of the Clark ave. 
branch house, St. Louis. Car route ap- 
pointments include H. A. Bruhn at 
Omaha and R. B. McFarland at Denver. 


The following packers attended com- 
mittee meetings at the Institute of 
American Meat Packers the past week: 
C. G. Newcomb, secretary, Lake Erie 
Provision Co., Cleveland, Ohio; H. H. 
Meyer, president, The H. H. Meyer 
Pkg. Co., Cincinnati, Ohio; W. F. 
Schluderberg, president, The William 
Schluderberg-T. J. Kurdle Co., Balti- 
more, Md.; Samuel Slotkin, president, 
Hygrade Food Products Corp.; 


Week ending April 21, 1934 


Henry Foster, president, and George M. 
Foster, vice president, John Morrell & 
Co., Ottumwa, Ia.; R. S. Sinclair, presi- 
dent and W. R. Sinclair, vice president, 
Kingan & Co., Indianapolis, Ind.; E. C. 
Andrews, president and W. F. Price, 
vice president, Jacob Dold Pkg. Co., 
Buffalo, N. Y.; F. A. Hunter, presi- 
dent, Hunter Pkg. Co., East St. Louis, 
Ill.; L. W. Kahn, president, The E. 
Kahn’s Sons Co., Cincinnati, Ohio; John 
W. Rath, president, Rath Packing Co., 
Waterloo, Ia.; Ben Hormel, senior vice 
president for beef division, George A. 
Hormel & Co., Austin, Minn. 
hee 


BURNS REPORTS IMPROVEMENT. 


P. Burns & Co., Canadian meat pack- 
ers with headquarters at Calgary, 
Canada, reports for 1933 an operating 
profit of $451,571 before depreciation. 
Interest on bank loans, provision for 
interest on funded debt, for provincial 
income tax and for depreciation re- 
sulted in a net loss of $211,769 for the 
year. More stable internal prices and 


greater stability in the export market, 
with greater volume of meats and allied 
products leaving the Dominion, im- 
proved the financial record of the com- 
pany over that of the previous year. 





PACKER AND FOOD STOCKS. 


Price ranges of packers’, leather 
companies’, chain stores’ and food man- 
ufacturers’ listed stocks, April 18, 
1934, or nearest previous date, with 
number of shares dealt in during week, 
and closing prices, April 11, 1934: 







Sales. High. Low. —Close.— 
Week ended April April 
April 18. —April 18.— 18. 11. 
Amal. Leather. 900 5% 5% 5% 6% 
Do. d. .... 700 40% 40% 40% 40% 
Amer. H. & L. 500 954 95g 956 9% 
Do. Pfd. .... 1,500 39% 39% 39% 40 
Amer, Stores .. 500 41 41 41 40% 
Armour A. ..166,300 7% 7% 7% 7% 
+ 42,550 3% 358 35g 358 
Do. Ill. Pfd.84,000 74% 723% 72% 68% 
Do. Del. Pfd. 1,700 91 90% 8691 90 
Beechnut Pack. 300 66 6 66 64 
Bohack, H. C.. 25 13 13 13 10 
se , ae eons naar eure 50 
Brennan Pack.. .... ee nner see 19 
aews, anes sects ee sina 
Chick. Co. Oil. 800 28 28 28 285% 
Childs Co. 2,6 10% 10% 10% 9% 
Cudahy Pack... 2,8 48 47% 48 46% 
First Nat. Strs. 2,500 66 654% 65% 654 
Gen. Foods.... 7,600 34% 34% 34% 34% 
Gobel Co. ....11,700 93% 8% 9 855 
Gr.A.&P.1stPfd 40 126 125 126 126 
Do. New . 230 143 143 143 135% 
Hormel, G. A.. 100 18% 18% 18% 19 
Hygrade Food. 3,700 55g 536 55g 454 
Kroger G. & B. 8,800 32% 3214 321% 32 
Libby MeNeill.68,150 7% 6% 7 614 
MeMarr Stores. .... wars acne seins 8% 
Mayer, Oscar... «... ane inn Sead 5% 
Mickelberry Co. 3,400 15 1% 1% 15% 
M. & H. Pfd. 250 10 914 9% 914 
Morrel & Co... 1,000 51% 505 51% £51 
1 SR wane ssaieae elem 1% 
ft eae xi aia wae ins % 
Nat. Leather... 350 1% 1% 1% 1% 
a 8,400 18% 17 18 17% 
Proc. & Gamb. 5,600 36 3514 3514 36 
Do. Pr. Pfd.. 1380 107% 107% 107% 109 
Math Peek. .6c ccas oats ey mane 24% 
Safeway Strs... 2,700 55% 54% 55 545Q 
Do. 6% Pfd. 700 108% 108% 108% 102% 
Do. 7% Pfd. 2,620 1105¢ 110% 1105, 109% 
Staml Meyer 2. sscs ee palate cove 514 
Swift & Co. ..25,900 18 17% 17% 17% 
Do. Intl. ...10,350 30 295 30 29 
Trams POE 2.6 sees wees oewe wisee 15 
U. 8. Cold Stor. .... ‘sane cians sae 
U.S. Leather.. 1,080 10% 10% 10% =10% 
Do. A. ...... 2,100 18 17% «18 17% 
Do. Pr. Pid. : — ones sisi v6) 
Wesson Oil .. 1,700 25% 25 25% 26% 
Do. Prd. .... 400 58% 58% 5814 58% 
Wilson & Co... 6,500 856 84 85, 8% 
Do. A. ......30,300 25% 25 25 24% 
Do. Pfd. .... 6,000 82 80144 80% 82% 


John Burns, general manager of the 
company, pointed to the improved con- 
ditions since early last year, and to the 
expectation that within a few years the 
company will have regained its former 
earning position. He pointed out that 
during the past year the company kept 
its business closely in line with do- 
mestic and export requirements, thus 
effecting many economies and enabling 
it to keep its staff and equipment in- 
tact. No inventory losses occurred 
during the year which was in contrast 
to the experience of recent years. 

Included in the annual statement was 
a balance sheet as at January 1, 1934, 
giving effect to the reorganization re- 
cently approved by all security holders. 
Working capital position is improved 
by $402,245 over the previous year, with 
current assets at $3,103,282, against 
current liabilities of $1,097,258, a ratio 
of 2.8 to 1. Under the reorganization 
as of January 1, 1934, investments in 
subsidiary companies are written down 
from $1,748,515 to $983,446, other in- 
vestments from $460,506 to $314,308. 
The revision also effects a reduction in 
the stated value of capital stock by 
$4,299,300. 


FINANCIAL NOTES. 


Beechnut Packing Co. reports $444,- 
192 profit for March quarter before fed- 
eral taxes, against $403,051 on same 
basis for like period in 1933. The bal- 
ance, after allowing for estimated fed- 
eral taxes and preferred dividends, was 
$382,532, equal to 87 cents a share on 
common stock. 

American Hide and Leather Co. re- 
ports $455,840 net profit for nine 
months ended March 31, equal to $4.56 
on 100,000 shares of 7 per cent pre- 
ferred stock. For the thirty-six weeks 
ended March 4, 1934, the company 
showed profit of $313,708 before federal 
taxes. Net profit for the quarter ended 
March 31 was $68,232, equal to 68 cents 
on preferred stock. 

— fe 


CHAIN SALES INCREASE. 


Sales of The Great Atlantic & Pa- 
cific Tea Company for the five weeks’ 
period ending March 31 were $81,292,- 
409. This compares with $74,979,542 
for the same period in 1933 and is an 
increase of $6,312,867 or 8.42 per cent. 
There was a decrease in quantity of 
merchandise sold of 17,383 tons, or 
3.51 per cent during this same period. 

First National Stores reports $10,- 
596,518 sales for five weeks ended 
March 31 against $9,354,291 in like 
period of 1933, an increase of 13.3 per 
cent. For the fifty-two weeks ended 
March 21, sales were $105,812,687 
against $100,889,804, an increase of 4.9 


per cent. 
fe 


CLOSED FOR BASEBALL. 


H. H. Meyer Packing Co., Cincin- 
nati, O., following their usual custom, 


closed their offices and plant all day 
Tuesday, x ge 17, the opening day of 
the baseball season in Cincinnati. 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE 


FUTURE PRICES. 
SATURDAY, APRIL 14, 1934. 














Open. High. Low. Close. 
LARD. 
May (Old) s. yt 4-5.45 5.47% 5.00 5.45b 
MF cccces 0214 6.0214 5.9214 5.9714b 
SF coccce 8.00 6.05 6.00 6.05b 
ie esens 6.271% 6.27% 6.20 6.25b 
CLEAR BELLIES— 
May (Old) ‘ 40 
a couse 8.00 
Oe <axaws 8.30 
Sept. 8.5714 mats ee 
MONDAY, APRIL 16, 1934. 
LARD— 
May (Old) 5.40-37% 5.47% 1.321% 
DN secces 5.97% 6.00 5.90ax 
July hy 6.07% 5.95 
le. seses 6.27% 6.15 
CLEAR BELLIES 
May (Old) 
BE -civads‘eees 
GURY cecces oces 
0 ees wai 
TUESDAY, APRIL 17, 1934. 
LARD— 
May (Old) 5.22%4-20 5.30 
May .. 5.82¥ 5.90 
July 7%4-90 5.95 
Sept 6-05 6.15 
CLEAR BELLIES 
May (Old) er 
Te. aeaeecs 7.75 
Ge <vseee 8.0) 
Sept. eee woe owe 
WEDNESDAY, APRIL 18, 1934, 
LARD— 
May (Old) ‘ 
i iP 1.8714 a 
OO svces« ae 5. 971 “3 5.95 
| ee 6.15 6.17% 6.15 
CLEAR BELLIES 
May (Old) .... 
May econ 
(eee 
OME. cecse ose 
THURSDAY, APRIL 19, 1934. 
LARD 
May (Old) 5 
May ...... 5 
Meee 
Wee cece 
CLEAR BELLIES 
May (Old) 7.05 7 
BE ovcese eves . 
ME Scades 8.00 8.00 7.97% 
is eee Gee ea 
FRIDAY, APRIL 20, 1934. 
LARD— 
May (Old) 5.32%4-30 5.40 5.30 5.40 
5.87% 97 


May ...... 5.87% 6.021% 


6.05b_ 


July 6.00 6.0714 1.97% 

Sept. ene ae 6.27% 6.15 6.25-2714 

CLEAR BELLIES 

May (Old) 7.05n 

Me weeees 7.70 , oe 7.70 

Ge ésesé “esas _ as 7.95ax 

eee 8.25 8.25 8.20 8.20 
Key: ax, asked; b, bid; n, nom; —, split. 


~~ 
EXPENSIVE HOG SCALDING. 


Careless work in hog scalding costs 
money. Read chapter 2 of “PorK PACK- 
ome The National Provisioner’s latest 

ook. 


PURE VINEGARS 


MPANY 


A. P. CALLAHAN & CO 


SALLE STREET 
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CASH PRICES. 


Based on actual carlot trading Thursday, 
April 19, 1934. 


REGULAR HAMS. 


Green Sweet Pickled 
Standard. Standard. Fancy. 
Ee sacevisuccuss 12 10% 11% 
 , ee 12 10% 11% 
TPES wcccccccceses 12% 10% 11% 
DE a¢.vkeweseowss 12% 10% 11% 
10-16 range ...... 12% eee een 


30ILING HAMS. 















Green Sweet Pickled 
Standard. Standard. Fancy. 
12% 11 11% 
12% 11 11% 
12% 11 114 
16-22 SANGO. cccvces 12% osee eves 
SKINNED HAMS. 
Green Sweet Pickled 
Standard. Standard. Fancy. 
TR 12% 11% 
angi river Serial 12% 11% 
pecodwbeamene 12% 11% 
a enweovan 12% 11% 
covccceee 12% 104 10% 
11 9% 10% 
10% 9 os 
0 8% 
9% 814 
9% 7% 
PICNICS. 
Green Sweet Pickled 
Standard. Standard. Sh. Shank. 
Ca cebeniweeea 7% 7% Z 
wuve<eeauwnes 7% 7% 7% 
Sataiidnhenshalee ae 7% 7% 7% 
paceeneeoecee 7% 7% 8 
pe ¥eewdsawete 7% 7% 8 
BELLIES. 
Green Cured 
Sq. Sdls. S.P. Dry Cured. 
ee eee 12 11% 12 
ee. cverceaneskee 11% 11 11% 
BEE  -ancesncecewns 11% 10% 11% 
MN cdidiue wnicquandaet 10%4 9% 10% 
DE. exewdeesuecne 10 9% 10 
BOND | eacetne-warwewou 9% 9% 9% 
*D. S. BELLIES. 
Clear 
Standard. Fancy. Rib. 
& 814 eee 
1% 83g tase 
7% 8% i% 
7% 8% i% 
sap panes mains 75g wie 7% 
vtaeleas 7% 7% 
iimasaewueea 7% 7% 
SEER ES 7 7 
*New but fully cured. 
D. S. FAT BACKS. 
Export 
Standard. Trim. 
BP usieviseendewiannenicowmwede 5 51 
BE cetetsccnnavcakekeouetess 5% 5% 
MEE xawdknveedeesvess-os tenses 6% 6% 
ED 6:6:56: 6 e66e 60g weoen ©6646Se ™% 7% 
BEE ccieotetd geese eenaecdeeut 7% 7% 
BEE ‘iscseedeetevebatesmeasivies 7% 8 
SEE aks jp anhwlatanetnts alslalesrwieibarigs 8 8% 
OTHER D. S. MEATS 
Extra Short Clears 35- 74n 
Miztra Short Ribs ....ccccccce 5 7on 
Regular Piates ..ccccccccccce 5% 
CHORE FUND ccccccccecccesss 5 
pr ee 44% 
Green Square Jowls .........- 5 
Green Rough Jowls ........-. 4% 
LARD. 
Prime Steam, cash 
Prime Steam, loose 
tefined, boxed, N. Y. 
i Oe GED 6c cresecnce nrndcetwecens 
PE BE vcdcccccdipetececeasencveccoseneede 5. 75 








SPICES. 
(These prices are basis f.o.b. Chicago.) 
Whole. Ground. 


AlSPIOC® 2 cccccccccccccccccccccccccs By 10% 
GREET ccccccccccccccccecoocecee] WB 17 
Cloves .. 18 
Coriander 8% 
yinger ...... 10 
Mace, Bands 64 
Nutmeg .ccccccccccces 6 
Pepper, bla 18% 
Pepper, Cayenne .. 21 
Pepper, ° ° 16 
Pepper, white ... 20 








PORK PRODUCTS EXPORTS. 


Exports of pork products from prin- 
cipal ports of the United States dur- 
ing the week ended April 14, 1934: 





PORK. 

From 
Week Week Nov. 1, 
ended ended 1933, to 
Apr. 14, a" 15, Apr. 14, 

1934 1933, 1934, 

b bls. bbls. bbls, 
BE -c- mare arateceishe mea shaem ae 137 1,944 
To United Kingdom..... awa 67 1,099 
SEE. cc cctavceweunes iat Bee 546 
Went Endles ..cccccccece —_ 70 299 

BACON AND HAMS 
Mibs. MIbs. M lbs, 
TNE. ccécecesaseeuee ee 3,557 3,360 71,147 
To United Kingdom 3,506 3,288 64,197 
Continent ...ccccsscccceces 45 51 5,100 
SE SE Scwccdvescen 6 21 150 
Other countries ......... ee eaee 1,700 
LARD. 

M Ibs. M Ibs. M Ibs. 
Petal .. --e» 9,489 6,808 187,909 
To United “Kingdom | 3,520 5,217 124,790 
SEE ‘axa wacktens seuss 2 7 1 002 56,640 
Sth. and Ctl. America.. 264 aie 3,844 
WEE TOD ook cccccccss 158 589 2,635 


TOTAL EXPORTS BY PORTS. 


3acon and 


Pork, Hams, Lard, 
From Bbls. M lbs. M lbs, 
MO TOE ciicccsdsconss 50 597 5,902 
DOE. cweccecccccescees eines 40 aces 
Philadelphia ............ 600 
Baltimore ....ccccccccces $6 
St. John, N. B. West.... 1,476 
| ae ¥ 
Wetal WOE ..cccevcesves 50 490 
Previous week fs <eae 6,876 
SB WO Bc ct ciswceséss 30 9,361 
Cor. week, 1933 137 6,808 





SUMMARY OF EXPORTS FROM NOVEMBER 1, 


1933, TO APRIL 14, 1934. 
1933 to 1932 to De- 
1934. 1933. Increase. crease. 
Pork, M Ibs.... 388 927 ane 538 
sacon and Hams, 
| ee 71,118 39,276 31,842 Jat 
Lard, M a 187) 916 241,512 --+. 53,506 








CURING MATERIALS. 






Cwt. Sacks. 
Nitrite of am, per 100 Ibs........$9.08 
(1 4 bbl. delivered. ) 
@. . £. At. bbls. per 100 1 
Saltpeter, i to 4 bbis. t. Q. m& .. ¥.2 
Dbl. refined granulated........... $33 5.90 
Small crystals ........ecesceseee 112% 6.90 
Medium SERED sesnceecevocsoes Sam 7.25 
Large crystals aseneevece Ssue 7.65 
Dbl. refd. gran. nitrate “of eoda.... 3 3.25 
Salt, per ton, in carlots, f.o.b. Chicago: 
Granulated, = re — 
Kefim Cried .ccccccccccccccccess Se 
Medium, air dried....... 9.10 
kiln dried 10.60 
Rock, carlots, per ton, f.o.b. “Chicag o0e0ce e 
— 
w sugar, 96 basis, f.o.b. New Or- 
DD i. c:6cicetins eae eemebaebeeneeme @2.8 
Second sugar, 90 basis........-..-00- none 
Standard gran. f.o.b. refiners (2%) @4.50 
Packers’ curing nate. 100 Ib. bags, 

f.o.b. Reserve, La., B BH eccccce @4.10 
Packers’ curing p= gy "050 Ib. bags, 

f.o.b. Reserve, La., less 2%......+++- @4.0 








ANIMAL OILS. 


Prime edible lard Oll.......seseecseeceees 
e inedible ........ oe 
TIORGUGRE nc ccccccccece es 
Prime “Vintersiveined a 
Extra winterstrained ........+..se++e0- 
Extra lard oil...... eoccoccoececooe 
Extra No. i lard oil..... 
No. 1 lard -  Geattanaeta 
No. 2 lard oil..... ‘ 
Acidiess tallow oil........ 
20° neatsfoot Oil..........eeeeeeee 
Pure neatsfoot oil...--. 
Special neatsfoot oil.. 
Extra neatsfoot oil... eo 
No. 1 neatsfoot oil... 


Oil weighs 7% Ibs. per po Barrels contain 
about 50 gals. each. Prices are for oil in b 
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COOPERAGE. 


Ash pork barrels, black iron hoops.$1.45 Lt 
Oak pork barrels, black iron hoops. 1.35 1.87 
Ash pork barrels, gal. iron hoops. 1.52%4@1.55 
Oak pork barrels,” fa. vy. iron hoops.. 1.42%4@1-45 
White oak ham SS Pe, 2.82% 
Red oak lard tlerces.........cese0 sue 2.15 
White oak lard tierces............ 2.22% @2.25 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ended 


Prime native steers— April 18, 1934. 


Be TE voit wreeoseeke 12 @13 11 @11y% 

Se ME ana wc. cidiamiaca aan ll @12 10% @11 

GEE casapassacsecd 10 @ll 84@ 9 
Good native steers— 

BEM | Sicatdaca sla ekldcnue 104 @11 +43 £@10% 

ath « . ee 9% @10% 4@ 9% 

GPE hastnes ockiseee 9 @ 9% 7 %@ 8 
Medium steers— 

ee EE thkaswesviicweens 9 @9% 84%4@ 9 

SE wadedestescans 9 @9% 8 @ 8% 

err eer 8%@ 9 7T%@ 7% 


Heifers, good, 400-600.... 9%@10% 
Cows, 400-600 ... -.-- 54%@ 6% 
Hind quarters, c hoice _ @154% 





Fore quarters, choice. @11 
Beef Cuts. 
Steer loins, prime...... @24 
Steer loins, No. 1...... @22 
Steer loins, No. 2...... @21 
Steer short loins, prime.. @32 
Steer short loins, No. 1.. @29 
Steer short loins, No. 2.. @27 
Steer loin ends (hips).... @15 
Steer loin ends, No. 2.. @15 
ge @12 
Cow short loins @14 
Cow loin ends (hips @11 
Steer ribs, prime........ @18 
2 = SS ae @16 
Sheer Tis, WO. Bi2cc2c @15 
Cow Tine, NO. Bincccccss @ 9 
ee a ee eee @ 8 
Steer rounds, prime...... @12% 
Steer rounds, No. 1...... @1 
Steer rounds, No. 2...... @10% 
Steer chucks, prime..... @ 9% 
Steer chucks, No. 1...... @ 8 


Steer chucks, No, 2...... @ 7% 





Cow rounds @ 7% 
Cow chucks @i7 
Steer plates @ 5% 
Medium plates ......... @ 5% 
SS. ee @ 8% 
Steer navel ends........ @ 4 
Cow navel ends......... @4 
ere @ 5 
ere @4 
Strip loins, No. 1, bnls @42 
Strip loins, No. 2........ @39 
Sirloin butts, No. 1...... @20 
Sirloin butts, No. 2...... @16 
Beef tenderloins, No. 1.. @50 
Beef tenderloins, No. 2.. @35 
. 2 eae @14 
ET ae @12 
Shoulder clods .......... @ 8% 
Hanging tenderloins . @ 6 
Insides, green, 6@8 Ibs. @ 9% 
Outsides, green, 5@6 Ibs. @ 9 
Knuckles, green, 5@6 Ibs. @ 9 
Beef Products. 
eee: (pe Widescces cc 
BIEL: incesresawithen an awe 
EN ici cael Wink aelp ear saie @1 
Sweetbreads ............ @1 
a err 


Fresh tripe, 
Fresh tripe, H. 
ME a0 Gudan case 
Kidneys, per Ib 


Dm DW MID HUM 





Choice Carcass .......00 10 @l11 8 
Good carcass i 6 
Good saddles 12 
Good racks ..... 6 





Veal Products. 


ne @ 6% 
BUOCUIOCRS 2c ccccssecce @35 
ME MD incwvanentncc @35 
Lamb. 
Choice lambs ........... @18 
Medium lambs .......... @16 
Choice saddles .......... @20 
Medium saddles ........ @18 
OO BOROD ooccc cc ccees @16 
Medium fores .........2 @l4 
Lamb fries, per Ib...... @25 
Lamb tongues, per Ib... @15 
Lamb kidneys, per Ib... @20 
Mutton. 
Heavy sheep ............ @ 8 
SE GROOD. oo ccccceces e3 
Heavy saddles .......... @10 
Light saddles ........... @14 
SE. Scbcccecoues @ 6 
ST, occ cccouwee @ 8 
Mutton legs ............ @12 
Mutton loins ........... @10 
Mutton stew ............ @ 3 
Sheep tongues, per Ib.. @12 
Sheep heads, each........ @10 


Week ending April 21, 1934 


Cor. week, 


1933. 


84@10 
514@ 6% 


@15 
@ 8 
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@ 8% 


Fresh Pork, Ete. 











Pork loins, 8@10 Ibs, av. @14% @ 8 
Picnic shoulders @9 @ 5% 
Skinned shoulders @ 9% @ 6 
Tenderloins ...... =e @26 @18 
a @ 8 @ 4% 
Back fat @ 7% @ 6 

3oston butts @12 @ 7% 
Boneless butts, cellar trim, 

_ ARenepetinmenitepris @16 @10 
IN rears cick onions @7 @4 
ME lbincalinwcsenlniegu% @i7 @ 3 
.  akca vivawecies @ 2% @ 1% 
SE ES a's. s.cSwigeien once @ 6 @ 4 
Blade bones ............ @7 @ 5 
 & Aaa @ 3 @ 2 
Kidneys, @7 @ 5 
1 ere @7 @ 4 
Brains @ 5 @ 6% 
RRR @4 @ 3 
SEE io. 0 ucerew bein wanes en @ 5 @ 3 
ee eae @5 @4 


DOMESTIC SAUSAGE. 


(Quotations cover fancy grades.) 
Pork sausage, in 1-lb. cartons.......... @21% 

























Country style sausage, fresh in links @16%4 
Country style sausage, fresh in bulk @13% 
Country style sausage, smoked. @17 
Frankfurts in sheep casings.. ° @18 
Frankfurts in hog casings........ ea @16% 
Bologna in beef bungs, choice. . eocccccce 14 
Bologna in beef middles, choice........ 15 
Liver sausage in beef rounds........... @13% 
Smoked liver sausage in hog bungs..... @17 
Liver sausage in hog bungs...........+ @16 
TOR GDS ceccccccesés seecccceoe @15 
New England luncheon specialty. ae @19 
Minced luncheon specialty, choice.. ‘. @16% 
Tongue sausage ......... @2 
Blood sausage .. ° @16 
BE Satuntnecenseos ee re oa @17 
Polish BRUSAGZE cccccccccccccccccccccccs @15% 
DRY SAUSAGE. 

Cervelat, choice, in hog bungs.......... 35 
TREFINGSP COPVSIRE 2 ccccccccccceccececs @16% 
MED, Atcaenesecvecedsactewstenesewes @24 
WEEE ccc cicccccviccecececeseseneees @ 
B. C. salami, choice........ eee @33 
Milano salami, choice, in hog ‘Dungs.... @33 
B. C. salami, new condition............ @17% 
Frisses, choice, in hog middles......... @28 
ty eee eee @36 
Pepperoni ... veee @27 
Mortadella, new “condition ° @17 
Capicola .... sea wee @35 
Italian style a EP ET ROLE @26 
VERGER BERS cccccccccccesevcceccsues @26 

SAUSAGE MATERIALS. 

(F.0.B. CHICAGO, earlot basis.) 
Regular pork trimmings. .............+. @ 6% 
Special lean pork trimmings. . Se sawisiewon ° @10% 
Extra lean pork trimmings.. oa wane @12 
Pork cheek meat.......... coccccccccese 6 @ CY 
i  anaedheee + eeeele wees webs 444@ 5 
Es BONED ccicwee eso onecesexoesinwer -» 5 @ 5% 
Native boneless bull meat (heavy) veeeee @ 6% 
DE ED hin 5:560:5-010640n0e-es as 64@ 6% 
SE SRE | ca cawieteae-seuwiaie-ewumewelsaeai @ 6 
Beef trimmings ..cccccccccccs @ 5% 
Beef cheeks (trimmed)........... ee @ 4 
Dressed canners, 350 lbs. and up....... @ 4% 
Dressed cutter cows, 400 Ibs. and up.. @ 5% 
Dr. bologna bulls, 600 Ibs. and up...... @ 5% 
SE WE as ecnectaWensavtubesennse sus @ 2% 
Pork tongues, canner trim, S. P........ @17% 


SAUSAGE CASINGS. 
(F.0.B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 


Domestic rounds, 180 BER ws vereeercees .B4 
Domestic rounds, 140 pack.............. ~ 


Export rounds, wide..... EO ee 

Export rounds, medium................5 « ot 
WEXPOCt FOURES, BAWOW. 2.0 cccccccccccses « 53 
se I 0h leis 0.4. vide nw ok wemenkls = 


Be te DG tiinnindns0~ chia ceedey wens 
No. 1 bungs..... 
No. 2 bungs...... 
Middles, regular 
Middles, select wide, 2@2%4 ‘in. diam. 
Middles, select, extra wide, 2% in. and 
CUOE . secetecevordeneeceseceseeeeocres 


Dried bladders: 


12-15 in. wide, flat.......... Hieeteeebes 1.10 
js 2 ge ye SC See secon Uae 
te ke Res 60 
6- 8 in. wide, flat..................30@55 
Hog casings: 


Narrow, per 100 yds........ccccscccccecdelO 
Narrow, special, per 100 Pea tessenerae 
pO ERI RR, 

Wide, per 100 yds. vevurevonewecescese 
Extra wide, per 100 Pe tessncnveccenn 

Export bungs sae 
Large prime bungs.. 
Medium prime bungs..... ee 
ey EN CIN no ccsscscccscotecces aN 
Sn Sg REELS 
Stomachs ........ cccoe OO 










SAUSAGE IN OIL. 


Bologna style peyrnge in beef rounds— 


Small tins, 2 to crate. webs Sseeweesesees $5.25 

Large tins, 1 to crate........ wear eseteesees 5. 
Frankfurt style sausage in sheep casings— 

ke See vesteoe ae 

Large tins, 1 to crate....... gig exons edeicee 7.00 
Smoked link sausage in hog onnes— 

Small tins, 2 to crate............... wbewee 5.50 

SAD TE BE OS Gs voc dec tis vescccnness 6.25 


DRY SALT MEATS. 


Clear bellies, 18@20 lbs............ee0- @ 7% 
Clear bellies, 14@16 Ibs................ @ 7% 
Rib bellies, 25@30 Ibe................. @ 75s 
Ce a er ee @ 5% 


Dat Basle, DEI We .ccccccccesccesee @i7 
Regular PUates ..ccccccccccccccccccccce @ 5% 
A ee ee re ere eee @ + 


WHOLESALE SMOKED MEATS. 












Fancy reg. hams, 14@16 lbs............ 13 @l14 
Fancy skd. hams, 14@16 lbs........... 14 @15 
Standard reg. hams, 14@16 lbs......... 2144@13% 
Picnics, 4@8 lbs., short shank.......... 9 @101 
Picnics, 4@8 Ibs., long shank. «++. 84@ 
Fancy bacon, 6@8 lIbs...... -17 @18 
Standard bacon, 6@8 Ibs............... 124%@14} 
No. 1 beef ham sets, smoked. 

Insides, SEQIS TOS. ccccccccccccccevcce @22 

Outsides, 5@9 lbs.. @18 

ee ee ee re @19 
Cooked hams, choice, skin on, fatted. @23 
Cooked hams. choice, skinless, fatted. . ae @24 
Cooked picnics, skin on, fatted......... @18 
Cooked picnics, skinned, fatted......... @19 
Cooked loin roll, smoked..........-++++ @ 


BARRELED PORK AND BEEF. 





Mess pork, regular. .......cccscsssvece @20.00 
Family back pork, 24 to 34 pieces.... @20.00 
Family back pork, 35 to 45 pieces.... @19.00 
Clear back pork, 40 to 50 pieces...... @18.50 
Clear plate pork, 25 to 35 pieces...... @17.00 
Brisket pork .......eeescccscecvccces @17.00 
SS arr @14.50 
Plate Beek ...ccccccccccccccceccccece @11.00 
Extra plate beef, 200 lb. bbis ree cose @11.50 


VINEGAR PICKLED PRODUCTS. 





Regular tripe, 200-lb. bbl. wenes 

Honey comb tripe, 200-lb. bbl. pie Ceeceuws 
Pocket honeycomb tripe, 200- Ib. = « 

Pork feet, 200-Ib. bbl......... ° 21 
Pork tongues, 200-Ib. DDL. .....-.-eee eee eens 33 
Lamb tongues, short cut, 200 Ib. bbl........ 35.00 


OLEOMARGARINE. 


White animal fat margarine in 1-lb. 


cartons, rolls or prints, f.o.b. ee. @ 8% 
Nut, 1-lb. cartons, f.o.b. Chicago...... @ 8 


Pastry, 60-lb. tubs, f.0.b. Chicago...... @10 


LARD. 
Prime steam, cash, Bd. Trade...... @$5.85 
Prime steam, loose, Bd. Trade..... @ 5.75 
Refined lard, tierces, f.o.b. Chicago. 7 @ 74 


Kettle rendered, tierces, f.o.b. Chgo. 
Leaf, kettle rendered, tierces, f.o.b. 

Ee ee Pe ee @ 7 
Neutral, in tierces, f.o.b. Chicago... 
Compound, vegetable, tierces, c.a.f.. @ 7% 


OLEO OIL AND STEARINE. 





Extra oleo Bs aversvesinonninsinsnsene @ 5% 
Prime No. 1 oleo oil @ 5% 
Prime No. 2 oleo oil @ 4% 
Prime No. 3 oleo oil 4 

Prime oleo stearine, edible.... @ 5% 


TALLOWS AND GREASES. 
(In Tank Cars or Drums.) 


Edible tallow, under 1% acid, 45 titre... 3%@ 3% 
ime packers’ tall .-: Sahaepemhedeaacten 3%@ 





No. 1 tallow, 10% f oceeeee @ 

No. 2 tallow, 40% eileen 24%4@ 2% 
Choice white grease veeeeeiwe Sasteweees 

pe eee —— 

B-white grease, maximum 5% acid ° 

Yellow grease, 1O@15S%.....ccccccccece 


Brown grease, 40% f.f.a.........e0200+ 24@ 2% 


VEGETABLE OILS. 
Crude cottonseed I a tanks, f.o.b. 





Valley points, prompt............. @ 4% 
White, deodorized, in Dba: : Te - Chgo. 6%@ 7 
Yellow, deodorized ..... soeee 6%@ 7 
Soap stock, 50% f.f.a., f.0.b.. eane -- %@1 
Corn oil, in tanks, f.o.b. mills.......... 4%™@ 4% 
Soya bean Gh, TAB. CBR. 460 22v e000 - 54@ 6 
Cocoanut oil, seller’s tanks, f.o.b. coast. 24@ 25 
Refined in bbls., f.o.b. Chicago....... @ 5% 
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RETAIL SECTION 


DoctorsTold about Meat 


Tests Prove Meat to Be Effective in 
Weight-Reducing Diet 


Medical authorities from every part 
of the United States in attendance at 
the annual convention of the American 
College of Physicians in Chicago this 
week were told that a menu built 
around lean meat—and including eggs, 
vegetables and fruit—is being used 
effectively as a reducing diet. The 
speaker was Miss Anna E. Boller, chief 
dietitian of the dispensary of Rush 
Medical College and director of the de- 
partment of nutrition of the National 
Live Stock and Meat Board. 


Citing successive trials with groups 
of patients at the dispensary, Miss 
Boller stated that not only had these 
every-day foods been used successfully 
in bringing about satisfactory weight 
losses, but also that better results were 
obtained when the protein intake was 
increased through larger daily con- 
sumption of lean meat and other pro- 
tein foods. Her subject was “The Use 
of High Protein in Reducing Diets.” 


In the initial study of 22 cases, ac- 
cording to Miss Boller, the daily protein 
intake was 50 grams per 100 pounds of 
weight. The average consumption of 
meat was from one-fourth to one-third 
pounds daily per person. In a twelve 
weeks’ period the average weight loss 
was 1 1/10 pounds weekly per person. 

In a later study, the average meat 
consumption was increased to more 
than a half pound daily per person. 
The protein intake was 27% higher. In 
a period of eight weeks, the weight 
losses per person averaged 1 7/10 
pounds weekly. 


Compared to “Fad” Diets. 

Contrasting this reducing diet with 
the “fad” diets which have been so 
much publicized, Miss Boller said that 
the very fact that these “fad” diets are 
recommended only for specified periods, 
is an acknowledgement of their inade- 
quacy.’ She mentioned one in which the 
iron requirement was one-third less 
than normal, the phosphorus a bare 
minimum and the protein below the 
basic requirement for a person weigh- 
ing 80 pounds. 

“It is not at all strange that patients 
under such a diet develop weakness 
and become discouraged at progress 
made,” she stated. “The diet in which 
meat, milk, eggs, vegetables, and fruit 
are included in controlled amounts has 
demonstrated its efficiency in the many 
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cases with which we have dealt. There 
has been none of the usual discomforts 
associated with the ‘fad’ diets. The diet 
advised is a low caloric diet which ade- 
quately meets the body needs, giving 
all the satisfaction of an unlimited diet. 
The best recommendation comes from 
the patients themselves who have re- 
duced with comfort and whose health 
has actually improved during the reduc- 
ing period.” 
a 
WORK FOR RETAIL MEAT CODE. 


Nearly one thousand meat retailers 
attended the mass meeting of the New 
York State AsSociation of Retail Meat 
Dealers at the Hotel Astor, New York 
City, April 16 to discuss final plans for 
a code to cover meat retailers. Con- 
gressman Emanuel Celler was chief 
speaker. I. Weill, association code ad- 
visor, is in Washington arranging for 
an early conference with authorities 
there, which will be followed by another 
meeting of all branches in May. Funds 
have been appropriated to defray ex- 
penses in conjunction with work of the 
National Code Committee, of which 
George Kramer is chairman. 








1933 


Retail ‘Meat 
Price Charts 


to meet the changed conditions 


ARE NOW READY 


Excellent and speedy reference sheet for 
costs and selling prices of retail cuts, 
worked out with practical needs of the 
dealer in mind. Save time in daily price 
calculations and protect against mistakes. 
Especially valuable at inventory time. 

Chart No. 1 gives cost and selling prices 
of retail cuts from whole carcasses or 
sides. 

Chart No. 2 gives cost and selling prices 
of retail cuts from extra wholesale cuts, 
such as chuck, loins, ribs, rounds, etc. 

You will need both charts, and we offer 
them both for $2.00; or $1.00 each. 


Use this coupon. You may 


send cash. 


THE NATIONAL PROVISIONER 

407 S. Dearborn Street, Chicago, Ill. 
Enclosed find $.......++++- for which 

send the following number of 1933 

Revised Meat Price Cards. 


Quantity No. 1....Quantity No. 2.... 




















WEIGHT VIOLATORS WARNED. 


Forbidding the advertising or selling 
of meat by the piece, a warning was 
recently sent out by the Better Busi- 
ness Bureau of San Francisco, Calif, 
The warning requires that “all meat, 
advertised or sold, or offered for sale, 
at any place of business, except shanks, 
offal, heads and plucks, and wild game, 
shall be advertised and sold by weight 
and shall be weighed in a scale by 
weight or beam, properly sealed.” 

This means that all cuts of meat 
must be clearly priced by the pound 
even though they carry a piece-price. 
When a number of cuts of the same 
kind and quality are displayed together 
in a window, on a counter or on plat- 
ters, a large price-per-pound tag may 
be used but it must be displayed so as 
to indicate plainly that the price per 
pound applies only to that group of 
cuts. 


This ordinance was adopted by the 
supervisors of the Better Business Bu- 
reau at the request of the meat in- 
dustry in cooperation with the Pacific 
Live Stock and Meat Institute, to pro- 
tect both the public and retail dealers 
from unfair trade practices. 

A similar ordinance was adopted in 
Oakland, Calif., in December, 1933 
which also includes poultry and fish 
with the same means of enforcement 
through the Oakland Better Business 
Bureau and the Alameda Co. sealer of 
weights and measures. 

———&e-- —— 


COOKED MEATS ON DISPLAY. 


One meat retailer has instituted the 
novel practice of displaying the cooked 
meat product next to the raw product 
in his display cases. He does not do 
this with standard cuts such as roasts, 
steaks, chops, etc., but he shows some 
unusual and delicious ways of prepar- 
ing flank steak, hamburgers, stuffed 
chops and others. 

Many women would show more in- 
terest in their meat purchases and con- 
sequently, buy more meat, if they knew 
of a variety of ways to prepare meat. 
A recipe is all very well but if they 
can actually see the finished product it 
makes things that much easier for 
them. 

This particular retailer offers a dif- 
ferent specialty each day, depending 
upon what meat he has on hand. He 
says it has increased his sales to a sur- 
prising degree in addition to helping him 
get rid of a surplus of some particular 
kind of merchandise he may happen to 
have on hand in his market. 
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MEAT EDUCATION GOES AHEAD. 
Audiences in six cities aggregating 
22,000 persons attended the National 
Live Stock and Meat Board’s merchan- 
dising and school of meat cookery pro- 
grams during the week of April 9. 


Meat merchandising lectures and 
demonstrations were presented in 
Hazelton and Reading, Pa., Muskegon, 
Mich., and Kewanee, Ill. The meetings 
at Muskegon, Mich., were highlights of 
three “electric days” staged under the 
auspices of the Electrical Appliance 
Dealers. At Hazelton, Pa., 500 retail- 
ers were present from that city and 
surrounding towns. Thirty-two hun- 
dred Hazelton high school students also 
witnessed demonstrations. 

At Kewanee, IIl., the Board’s spe- 
cialist appeared before an audience of 
2,300 homemakers as well as 800 high 
school students. At Reading, Pa., dem- 
onstrations were given before the larg- 
est retailer audience ever assembled in 
that city. 

Meat cooking schools were held dur- 
ing the week in Reading, Pa., and 
Evanston, Ill. Evanston housewives 
were especially interested in the nutri- 
tive values of meat, its value in the 
child’s diet, etc., as well as in the dem- 
onstration of new and appetizing meat 
dishes. 

Educational meat programs con- 
ducted from the National Live Stock 
and Meat Board’s home economics edu- 
cational service headquarters at Ames, 
Ia., were creating much interest and 
reaching many types of audiences. A 
recent three-day meat cooking school 
was held in cooperation with the 
Ottumwa Gas Company. Seven hun- 
dred students and their mothers heard 
a meat cookery lecture at the Clinton, 
Ia., high school. Three radio talks on 
meat were given over KOIL, radio sta- 
tion at Omaha, Neb., in connection with 
a cooking school of the air. 


NEWS OF THE RETAILERS. 


The following dealers have opened 
meat markets during the past two 
weeks at Minneapolis, Minn.: E. C. 
Langlie at 3506 Cedar st., Oscar Uden 
at 1003 E. 24th st., N. S. Blendman 
at 5153 34th ave., south, Wm. Shepard 
at 3727 E. 54th st., Fanny Sudit 
at 822 Washington st., southeast, 
M. P. Mitzgen at 3044 Hennepin ave., 
Bon Ton Market, Inc., at 624 Hennepin 
ave., Olaf Norbeck at 3801 Cedar st., 
Otto Oswold at 4454 Nicollet ave. 

New meat markets have been opened 
recently at Milwaukee, Wis.: Edward 
A. Schlitz at 529 East Locust st., B. 
Gelichowski at 1338 E. Brady st., A. P. 
Peterson at 1106 N. Jackson st. 

Meat dealers of Aurora, IIl., have 
formed an organization for their 
mutual benefit which has been char- 
tered by the secretary of state at 
Springfield as the Master Meat Dealers 
Association of Aurora. John Heins, 
proprietor of the Cash Market, 65 N. 
Broadway, is one of the directors. The 
others are Henry Rauscher and Harry 
Dickes. 

The meat market of O. B. Fuller, jr., 
located at Rolfe, Ia., burned down re- 
cently. 

Walter Johnson recently opened a 
meat market at New York Mills, Minn. 


Week ending April 21, 1934 


MARCH FRESH MEAT PRICES COMPARED 


New York. 


Wholesale fresh meat prices for 
March, 1934, with comparisons: 


Mar., Feb., Mar., 
1934. 1934. 1933. 
BEEF. 
Steer— 
300-500 Ibs., Choice $11.08 $10.99 $10.86 
amesce .58 9.52 39 
Medium 8.18 7.95 7.97 
Common ove 6.75 7.14 
500-600 lbs., Choice 11.12 10.93 10.90 
ea 62 9.48 9.41 
Medium ... 8.21 7.92 7.97 
OCOMBMOM 220 cece 6.75 7.14 
600-700 Ibs., Choice 10.88 10.64 10.22 
BORE cecces 9.46 9.14 9.00 
Medium 8.20 7.92 7.84 
700 lbs. up, Choice 9.99 9.85 9.82 
Good ...... 9.09 8.76 8.75 
Cow— Oe 7.75 7.27 6.97 
Medium ... 7.09 6.47 6.24 
Common ... 5.98 5.53 5.69 
VEAL AND CALF CARCASSES. 
Veal— Choice .... 12.22 12.00 11.71 
eae 10.56 10.75 9.93 
Medium 8.76 9.29 8.66 
Common 7.34 8.04 7.64 
Calf— ee 9.15 8.63 
Medium ... 7.68 dues 7.59 
Common ... 6,52 see 6.70 
LAMB AND MUTTON. 
Lamb— 
38 lbs. down, Choice - 16.32 17.15 13.67 
GOek cocess 15.58 16.48 12.92 
Medium - 14.80 15.59 12.08 
Common ... ..-- een 10.27 
39-45 lbs., Choice - 15.85 16.73 13.06 
Geek .cccee 15.05 16.16 12.27 
Medium . 14.26 15.34 811.50 
ae cavave 10.01 
46-55 Ibs., Choice -. 15.26 16.24 11.72 
WE eseees 14.51 15.56 10.88 
Mutton (ewe)— 
70 lbs. down, Goed ...... 9.15 8.43 7.320 
Medium ... 8.24 7.40 6.30 
Common ... 7.48 6.33 5.64 
FRESH PORK. 
Hams— 
ee TR. BR ic ccccccccs 13.68 12.90 
Loins— 

. ££ ae 14.15 14.43 10.93 
Ce ee ee 14.12 1440 10.79 
= ee ae 13.20 13.42 9.84 
2 eee 12.38 12.36 8.86 

Shoulders, N. Y. style, skinned. 
ee GU Bes cc Paecccee 11.36 10.76 7.61 
Picnics— 
SO TR, GOR ra csncnedas peak 
3utts, Boston style. 
4-8 Ibs. avg. ......0.-.. 13.44 138.21 8.90 
Spareribs, half sheet........ 10.31 9.40 6.56 


Chicago. 
Wholesale fresh meat prices for 
March, 1934, with comparisons: 


Mar., Feb., Mar., 
1934. 1934. 1933. 
BEEF. 
Steer— 
300-500 Ibs., Choice ....$10.75 $10.75 $10.58 
MO sceccs 9. 9.42 9.21 
Medium ... 17.82 7.91 8.16 
Common ... 6.78 6.36 7.21 
§00-600 Ibs., Choice - 10.50 10.38 9.87 
DE. és vewe 8.85 8.91 8.84 
Medium ... 7.35 ,7.41 7.86 
Common ... 6.60 6.36 6.91 
600-700 Ibs., Choice .... 9.85 9.38 8.94 
. = 8.52 8.35 7.94 
Medium 7.35 TAL 7.05 
700 lbs. up, Choice 8.85 8.50 8.51 
wesivee 7.85 7.50 7.56 
Cow— aan 6.85 6.74 6.70 
Medium ... 6.10 5.99 5.98 
Common ... 5.60 5.22 5.40 
VEAL AND CALF CARCASSES. 
Veal— Choice 10.42 10.40 9.81 
ar 9.14 9.40 8.38 
Medium ... 7.51 8.18 7.18 
Common ... 6.50 7.18 6.00 
Calf— GOOE .ccces eoce cove eee 
Medium ... 
Common ... .... 
LAMB AND MUTTON. 
Lamb— 
38 Ibs. down, Choice 15.71 16.02 12.55 
es 14.92 15.10 11.52 
Medium ... 14.05 14.21 10.58 
COMMMOM 22. cece one 9.62 
39-45 Ibs., Choice -. 15.59 16.02 12.57 
=, 14.80 15.10 11.52 
Medium ... 13.90 14.21 10.58 
Common ... .... o0be 9.62 
46-55 Ibs., Choice 14.59 15.09 11.13 
GONE veces 13.86 14.21 9.82 
Mutton (ewe)— 
70 lbs. down, Good ...... 7.50 7.35 6.86 
Medium ... 6.50 6.35 5.86 
Common ... 5.50 5.35 4.86 
FRESH PORK. 
Hams— 
BOSE TS.. GBs ccascsccees 12.56 11.32 9.77 
Loins— 
od eee 13.74 13.42 10.11 
ae 13.69 13.30 10.04 
2 eS eee 12.61 12.20 9.07 
i ge Sa 12.04 11.22 7.95 
Shoulders, N. Y. style, skinned. 
GSP TR. Wi ciccccveces 10.40 9.59 6.58 
Picnics— 
> @ Ta Ge csscc cers shia 
Butts, Boston style. 
2. eS Are 12.68 11.91 8.06 
Spareribs, half sheet ...... 8.46 8.24 5.98 





LIVESTOCK AND DRESSED 


MEAT PRICES COMPARED. 


Prices of steers and lambs, Chicago, compared with wholesale and retail fresh 
fresh meat prices, New York, during March, 1934: 


Average prices 


Average wholesale 


Composite retail 





live animals! price of carcasses? price in cents 
per 100 lbs. per 100 lbs. per Ib. 
cago. New York. New York. 
Mar., Feb., Mar., Mar., Feb., Mar., Mar., Feb., Mar., 
1934. 1934. 1933. 1934. 1934. 1933. 1934. 1934. 1933. 
Steers— 
SD -scanenwud $7.11 $6.66 $6.60 $10.88 $10.64 $10.22 $26.37 $26.08 $27.28 
SE “eawen esas 6.50 6.28 6.16 9.46 9.14 9.00 21.32 21.31 21.22 
Medium ....... 5.48 5.75 5.21 8.21 7.92 7.97 18.25 17.62 16.73 
Lambs— 
Choice 9.24 9.62 5.72 16.32 17.15 13.67 24.87 24.25 22.57 
Good .. - 8.82 9.12 5.40 15.58 16.48 12.92 21.58 21.46 18.78 
Medium ........ 8.38 8.64 5.02 14.80 15.59 12.08 18.43 18.40 16.13 
Hogs— 
WEE .oaietetauace 4.50 4.62 3.97 13.20 12.45 10.30 17.16 16.38 14.35 


1Average of daily quotations on choice steers 


lbs.; lambs 90 Ibs. down; hogs 200-220 Ibs. 


1100-1300 lbs.; good and medium steers 900-1100 


*Average of daily quotations on beef carcasses 600-700 lbs.; lamb carcasses 38 Ibs. down; hog 
products consisting of smoked hams, bacon, picnics, and fresh loins and lard combined in proportion 


to their respective yields from live weight. 


8Composite average of semi-monthly retail quotations on various cuts (including lard) combined 
in proportion to their respective yields from live weight. 








Independent Meat & Grocery Co., 
Waterloo, Ia., will establish a branch 
store at Independence, Ia., as soon as 
the building can be made ready for oc- 
cupancy. 

Carl Scheel of Marshalltown, Ia., has 
purchased the meat market formerly 
owned by Ed. Burden in that city. 

Guy Larson has bought the meat de- 
partment of the Peterson Grocery, Aus- 
tin, Minn. 


Alvin North, a meat dealer in New 
London, Wis., has filed a petition in 
bankruptcy. 

A new market has been opened in 
Blue Earth, Minn., by the firm of Wolf- 
Habein. 

Hartung Brothers, St. James, Minn., 
have sold their market to Joe Menne 
and Ray Malmgren. 

Herman Becker has just opened a 
new meat market in New London, Wis. 
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AMONG NEW YORK RETAILERS. 

William F. McGuinness, assistant 
district attorney, was the principal 
speaker at the mass meeting of the 
Brooklyn Branch Thursday evening of 
last week. In his talk he urged the 
members to bring their complaints to 
the district attorney in an effort to halt 
the operations of racketeers who have 
started preying upon the retail meat 
industry under the guise of labor or- 
ganizations. Attorney Aaron Kauf- 
man was another speaker. Anton 
Hehn, president of the State Associa- 
tion and Brooklyn Branch, presided. 
Large delegations from all the branches 
were present. 


At the meeting of the Ladies’ Aux- 
iliary of the Retail Meat Dealers, held 
at the McAlpin Hotel Thursday of last 
week, the principal order of business 
was the installation of officers by Mrs. 
Charles Schuck. The officers installed 
were: president, Mrs. William Kramer; 
first vice president, Mrs. W. H. Wild; 
second vice president, Mrs. Fred 


Hirsch; recording secretary, Mrs. Gus 
Fernquist; corresponding secretary, 
Mrs. Charles Hembdt; treasurer, Miss 
M. B. Phillips and warden, Mrs. B. 
Werner. The next meeting will be a 
card party and tea at the Mary Eliza- 
beth when the members will be the 
guests of the Auxiliary. Later in the 
season, the members will visit a night 
club with Mrs. A. Werner, jr., chair- 
man, and Mrs. B. Werner assisting. 
At the meeting of South Brooklyn 
Branch Tuesday of this week it was de- 
cided to hold a mass meeting in the 
near future for the purpose of bringing 
into the open, as suggested by the as- 
sistant district attorney, the alleged 
racketeering of organizations under the 
guise of labor unions. The new retail 
meat dealers code was also discussed. 


Mr. and Mrs. Oscar Schaefer, both 
active in the retail meat trade, have 
announced the wedding of their elder 
daughter, Mildred, to William J. O’Don- 
nell at the Hotel McAlpin, April 11, 
1934. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on April 19, 1934: 





Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS (1) (300-500 LBS.): 
GEE. cbinvekereddsessewneeed ...$10.50@11.50 HOLIDAY ie 3 8 Bree eee 
GEE aeGbdcccserrcerveddwenssvoces ees 9.00@ 10.50 bt 3 (8k eer 
Medium 8.00@ 9.00 = 3 Sk Beer 
Common ed atthe Ka ere eae e eee) ae eiees = YG eee 
STEERS (500-600 LBS.) 
ED dtd ceacewssceteudaesetonccoses 10.50@11.50 11.50@12.50 12.00@12.50 
EE cea meek ar iede ceases Kenaneen 9.00@ 10.50 10.50@12.00 11.00@ 12.00 
 welseck bien eererebanteeanrsa he 8.00@ 9.00 8 9.00@10.50 10.00@10.50 
PE. ncacudaeehpeeancackareenbaebee , SOCKKCREEe ” S.6GG) B.0G 0 tcccseesce 
STEERS (600-700 LBS.) : 
DE  cvcceredvvncesedheaeeeaseuennes 10.00@11.00 12.00@12.50 12.00@12.50 
CEE cacewcesens beavers ovaceaseds ones 8.50@ 10.00 11.00@12.00 11.00@ 11.50 
PEL Stee e daw ddede cece edeneraeeees 8.00@ 9.00 9.00@10.50 10.00@ 10.50 
STEERS (700 LBS. UP): 
IE sasacnccsnuseacndsncweseencues 10.00@11.00 11.50@12.50 = 11.50@12.00 
reer rere Tee ree Ct 9.00@10.00 10.50@11.50 11.00@ 11.50 
COWS: 
CE Abe hdd ve reeser ees eeRaseeaenre 7.50@ 8.50 ss 9.00@ 9.50 8.50@ 9.00 
EN se dik glu aie widen a wa eR ee ees 6.50@ 7.50 ae 8.00@ 9,00 7.50@ 8.50 
EE, o-p pe ee aak datas di eeeR eee 5.50@ 6.50 . 7.00@ 8.00 6.50@ 7.50 


Fresh Veal and Calf Carcasses: 
VEAL (2): 
Choice 

re rrr 
Medium 
Common 
CALF (2) (3): 
SE a. db deb gh be ndkedde6<tnceeneayerels 
Medium 
Common 
Fresh Lamb and Mutton: 
LAMB (38 LBS. DOWN): 
Choice 
GOOG cescstcseces 
PL ennai cee kee ee gan Rawe see waeoee 
Common 
LAMB (39-45 LBS.): 
a ee ee ee ee ee 
SE 5666660 04 0606 br 0-0:0 ROS CHMEC CMS ORS 
Medium 
Common 
LAMB (46-55 LBS.): 
Choice 
PD Miuderavannesd nebceeaebeeoranneen 
MUTTON (EWE) 70 LBS. DOWN: 
SC sdoveshunaeeae 
Medium 
ES nan evese vaaine eves 
Fresh Pork Cuts: 
LOINS: 

8-10 Ibs, av. 
10-12 lbs. av. 
12-15 Ibs. av. 
16-22 lbs. av. 

SHOULDERS, N. Y 


okcencaes 7.0@ 


9.00@10.00 
8.00@ 9.00 ss 

8.00 a6 8.00@10.00 
6.00@ 7.00 ” 


ea = 8.00@10.00 
eee i 7.00@ 8.00 
cove v 6.00@ 7.00 


18.00@19.00 “ 
17.00@18.00 “ 
16.00@17.00 bie 
seve " 15.00@17.00 


18.00@19.00 “ 
17.00@18.00 “ 
16.00@17.00 ay 
Baas u“ 15.00@17.00 


17.00@17.50 
16.50@17.00 


9.00@ 10.00 
8.00@ 9.00 
7.00@ 8.00 


13.50@15.00 
Seesectrinenkaweaws ber 13.50@15.00 
12.50@13.50 
11.50@12.00 


11.50@12.50 
10.00@11.50 


11.00@12.00 
10.00@11.00 
8.00@10.00 


6.50@ 7.50 7.00@ 8.00 


18.50@19.50 
18.00@18.50 
17.00@18.00 


19.50@ 20.00 
19.00@19.50 
17.00@18.00 


18.50@19.00 
18.00@18.50 
17.00@18.00 


19.50@20.00 
19.00@ 19.50 
17.00@18.00 


17.50@18.00 
17.00@17.50 


18.50@19.00 
18.00@ 18.50 


11.00@12.00 
10.00@11.00 
8.00@ 9.00 


15.00@16.00 
15.00@16.00 
14.00@14.50 
13.00@13.50 


15.00@15.50 
15.00@15.50 
14.00@ 14.50 
13.00@ 14.00 


ME. 2. pada a inden tees eee 9.00@10.00 10.00@11.00 10.50@11.00 
PICNICS: 

Pi Siewnadepetceesecnegene “KeageSehes — £;. i i (¢iRringaicee  Mdmanwmewre 
BUTTS, BOSTON STYLE: 

ee Sinthdie a0w-6:i'Deacenlen weeds 11.00@12.00 = 2.00@13.00 12.00@13.50 
TRIMMINGS: 

ree ee rr ree 6.50@ 7.00 eo 060 aaaretetaar’ (Pm anicaetnetanoe 

RN Uddwavnwds eheeccerceehevnbenaene 10.50@12.00 TT, Ged Setenetwenpaapaben | Slstkaldimersars 

(1) Includes heifer 450 lbs. down at Chicago. (2) Includes ‘‘skins on’’ at New York and 


Chicago. (3) 
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Includes sides at Boston and Philadelphia. 


NEW YORK NEWS NOTES. 
Harry L. Hastings, small stock buy- 
er, New York Butchers’ Dressed Meat 
Company, is on an early vacation, trout 
fishing in nearby streams. 


G. C. Briggs, branch house super- 
intendent’s department, and A. G. Ver- 
sen, canned foods department, Armour 
and Company, Chicago, visited New 
York last week. 


Meyer Slotkin, brother of Samuel 
Slotkin, president of Hygrade Food 
Products Corp., died on March 13. He 
had been connected with the Hygrade 
branch at 152 Broadway, Brooklyn, 
N. Y., for a number of years. 


Howard W. Knoeller has been en- 
gaged by Jacob E. Decker & Sons 
Company, Mason City, Iowa, as provi- 
sion salesman under the supervision of 
Charles E. Haman, New York manager, 
whose offices are at 410 West 14th st. 


Meat and fish seized and destroyed 
by the health department of the city 
of New York during the week ended 
April 14, 1934, were as follows: Meat— 
Brooklyn, 160 lbs.; Manhattan, 4,484 
lbs.; Bronx, 82 lbs.; Queens, 33 lbs,; 
Richmond, 3 lbs.; total, 4,762 lbs. Fish 
—Brooklyn, 5 lIbs.; Queens, 100 lbs; 
total, 105 Ibs. 


C. -W. Lawrence, assistant treasurer, 
Swift & Company, Chicago, visited 
New York for a few days last week 
before returning to Chicago following 
a trip to Bermuda. W. S. Fuller, 
branch house sales department, and 
N. L. Brainard, industrial relations de- 
partment, Swift & Company, Chicago, 
were in New York last week. 

Michael Sammuller, secretary, George 
Kern & Son, Inc., passed away on April 
15 following a brief illness. Previous 
to his three-year connection with 
George Kern & Son, Inc., Mr. Sam- 
muller was associated with the late 
Adolf Gobel for thirty-five years, and 
for a time was treasurer of Adolf 
Gobel, Inc. He was 68 years old and 
resided in Brooklyn with a sister-in-law 
and nephew, who, with a son, survive 


him. 
fe 
DOLD IN NEW PLANT. 


On May ist the Jacob Dold Pack- 
ing Co. branch will return to its former 
location at 1204 Metz st., Brooklyn, 
N. Y., to occupy the new plant which 
has been built on the site of the one 
completely destroyed by fire in Janv- 
ary. Operations in the new plant will 
be somewhat limited until about June 
15, when manufacturing facilities will 
be completed. 

This plant, which serves as the met- 
ropolitan headquarters and distributing 
point for Dold products from Buffalo, 
Omaha and Wichita, is in charge of 
J. H. Lawrence, general manager. 
Other members of his staff include A. 
Dawson, credit manager; B. H. Har- 
man, fresh pork and provisions and 
New York state veal calves from the 
Buffalo plant; E. G. Byrne, beef and 
beef cuts, smoked meats and _ boiled 
hams; E. Michaelson, H. S. Schild, and 
L. Elsen of the sales staff. The fleet 
of delivery trucks operated from this 
plant is under the supervision of W. E. 
Fitzpatrick. 


The National Provisioner 
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VERY package has two important functions .... 
oll 1. To SAVE the goods, 2. To SELL the goods. 
former 


— But what a great difference there is in food cartons when 
Ray it comes to doing these two jobs profitably. During our 
nt wil many years of successful operation, our experience has 
it June 


ies will been varied and complete. Our creative and technical 


he met- staffs have developed a keen merchandising sense. Con- 
‘ibuting 
Buf, sequently many of the world’s best sellers are cartoned 
arge 0 
arg | by Sutherland. Are you thinking about a new carton, or 


~ = modernizing an old one? Write us. 
rom the 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


CG SOE icdcannbias vionveresaeeen $ 6.25@ 7.00 
Cows, common to medium............ 2.75@ 4.25 
Bulls, common to medium............ 3.00@ 4.00 


LIVE CALVES. 


Vealers, good to choice 7.00@ 8.00 
Vealers, medium .........++0- 5.00@ 6.50 
Vealers, COMMON .....cccsccccccccees 2.50@ 4.50 





LIVE LAMBS. 





Lambs, good to choice @$10.50 

Lambs, medium ..........+. @ 8.50 

BEE Gawd veccese coe cbhedeubaeerieee @ 4.50 
LIVE HOGS. 

Bees, B65 WS. cccccvccccscsescoesscee @$4.60 

Se SEs ksticeersaevterswedeades -@ 4.10 

BE, MONEE asec iccccsccvcwecerenees 3.25@ 3.50 


DRESSED HOGS. 


Hogs, 90-140 lbs., 


DRESSED BEEF. 
CITY DRESSED. 


good to choice......$8. 


Choice, native, heavy......-ceccceseess 13 @14 
Choice, native, light......cccccccccocce 13 @l14 
Native, common to fair.........+--++++-- 12 @12! 
WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs............. 1l @12 
Native choice yearlings, 440@600 lbs...12 @13 
Good to choice heifers. .....ccccccccccece 10 @l1l1 
Good to choice COWS. ......ccccccceccces 8 @ 9 
Common to fair COWS.......6eeeeeeeeee 7 @8 
Fresh bologna bulls.........--eeeeeeeee Hle@ 744 
BEEF CUTS. 

Western. City. 
ee 18 @20 
ee, St MGs vacacviccasear 14 @15 16 @17 
No. 3 FADS... wccccccccceee ll @i1s 14 @15 
No. 1 lodms...cccccccces 19 @22 23 @25 
Mo. 2 BOERS... .cccccscces 16 @li 18 @2U 
» “arr re 12 @l4 14 @16 
No. 1 hinds and ribs..... 14 @l16 15 @li 
No. 2 hinds and ribs..... 12 @13 14 @15 
fc “aa 10 @ll ll @12 
; SO eee 9 @10 10 @l1 
, Se BO” “ae ee 8 @9 9 @10 
me 2 GRR. cccnscecves 10 @l11 11 @12 
Se Saerererer se @10 10 @l11 
SS eS eee 3 @9 9 @10 
ED 9 en ttentin a annie 614@ 714 7 @8 
Rolls, reg. 6@8 lbs. AVE........000+0++22 @23 
Rolls, reg. 4@6 lbs. avg.........--.---17 @18 
Tenderloins, 4@6 Ibs. avg.......+.+-++- 50 bo 
Tenderloins, 5@6 lbs. avg..... veveseee -50 60 


ee 


DRESSED VEAL. 





GOGE ciceciscccvcccsecoscceds ee «Os er 50 
TT rrr rr 
NE Stewecctsscucedesatuaccoeese es 3 @ 8 
DRESSED SHEEP AND LAMBS. 
Lambs, prime to choice 19 @20 
Lambs, good ...... --18 @19 
Lambs, medium ‘ 17 @18 
NS Pere cr er 11 @12 
BE, MEER eo ccevecucccesacecusceese 9 @10 


FRESH PORK CUTS. 


Pork loins, fresh, Western, 10@12 lbs. 14 @14% 
Pork tem@etioins, SFeGR...0.csccsscccceces 23 @24 
Pork tenderloins, frozen -20 @21 






Shoulders, Western, 10@12 lbs. avg....10 @ll1 
Butts, boneless, Western............++. 13 @14 
Butts, regular, Western.............0.. 124%4,@13 


Hams, Western, fresh, 10@12 lbs. avg..13 @14 
Picnic hams, Western, fresh, 6@8 lbs. 


EEE. ocuvecévadcetevencscceseeseve 9 @10 
Pork trimmings, extra lean............. 12 @13 
Pork trimmings, regular 50% lean...... 8 @9 
WEEE shiv vedceckasteue Oxasebasenace 9 @10 

SMOKED MEATS. 
Memes, GIS WS. BUG. cccccccececcccees 144%4@16% 
Hams, 10@12 Ibs. avg.....cccccccces --144%@16% 


Hams, 12@14 Ibs. avg. 
Picnics, 4@6 lbs. avg 





.- -1444@16% 
..12 @13 





CM Ee cccecececeenen’ 12 @13 
City pickled bellies, 8@12 lbs. avg..... 14 @16 
Bacon, boneless, Western.............+- 17 @19 
Rh I, WU oo nine c0cweemennae 16 @18 
Rollettes, 8@10 lbs. avg...........0.:. 16 @17 
Beef tongue, light.........cccccccssee-22 @25 
Beef tongue, heavy.........cccccceceesdd @26 
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FANCY MEATS. 


Fresh steer tongues, untrimmed...... 15¢ a pound 





Fresh steer tongues, l. c. trm’d...... 30¢c a pound 
OE Fars 30c a pound 
Sweetbreads, veal ....... Cooceseee -. 60c a pair 
Beef kidneys ..... renee Coecereucese 8c a pound 
Mutton kidneys ....... - 10c¢ each 
Livers, beef . 25c a pound 
a -» 15¢a pound 
Beef hanging tenders......... vabans 20c a pound 
REED ctdbvqhiindhsddedeetuneons 10c a pair 
BUTCHER®Y’ FAT. 
SE MEE » ota dint oe oe eur wans Sieceeere @ .75 per ewt. 
@1.00 per ewt. 


0 eer eee ae 
Edible suet ‘ 
Inedible suet 


@1.50 per ewt. 
@1.25 per ewt. 


GREEN CALFShINS. 


5-9 9%4-12% 1214-14 14-18 18 up 
Prime No. 1 veals...12 1.55 1. 65 1.70 1.95 
Prime No. 2 veals...11 1.40 1.50 1.55 1.70 
Buttermilk No. 1...10 1.30 140 145. .... 
Buttermilk No. 2... 9 1.20 1.30 1.35 “eae 
Branded grubby .... 6 .80 .90 95 1.05 
PE SD ccucsceces 6 .80 -90 95 1.05 


BUTTER. 
Creamery, extras (92 score)............ 


Creamery, firsts (91 score)...........+. 
Centralized Gee SN iesiticccneddcseeee 


EGGS. 
(Mixed Colors.) 








Special packs or hennery selections..... 19 @20% 

CE waercnvicdscncncverssackeetue ‘ @1s% 

POE Sectdgvudanedeak eenececuawecerems @18 
LIVE POULTRY. 

Fowls, colored, via express...........+. @19 

I EN da al caereauweaiemaeaan ae @25 

SL, CREED ccessin.ccols oanivcesameeeanes @li 


DRESSED POULTRY. 


FRESH KILLED. 
Fowls—fresh—dry packed—12 to box— 
Western, 60 to 65 Ibs. to dozen, lb...18 @19 
Western, 48 to 54 Ibs. to dozen, lb.. ch @19 
Western, 43 to 47 Ibs. to dozen, lb...17 @18 
Western, 36 to 42 Ibs. to dozen, Ib. . .16 @18 
Western, 30 to 35 lbs. to dozen, lb...15 @17 
NS CIEE sivcccecdowamneemerad 25 @28 
Chickens—frozen—12 to box— 
Western, 60 to 65 lbs. to dozen, 1b...20 @23 
Western, 48 to 54 lbs. to dozen, lb...18 @21 
Western, 43 to 47 Ibs. to dozen, Ib. ..17 @20 
Western, 36 to 42 lbs. to dozen, Ib...16 @19 
Western, 30 to 35 lbs. to dozen, Ib...16 @19 
Ducks— 


ST INN TE iiaiv-ore 6 aw acoiaracere ae eaien @16 
Squabs— 

BT 30 @40 
Turkeys, frozen: 

BORN BD ccccccecs oteeecceoccosseeD @25% 

MI aed Sa ais han dda dis we encloe 15 @22% 
Fowls, frozen—dry pkd.—12 to box— 

Western, 60 to 65 lbs., per Ib........ 18 @19 

Western, 48 to 54 Ibs., per Ib........ 174%@19 

Western, 43 to 47 Ibs., per Ib........ 17 @18 

——_@—_—__- 


BUTTER AT FOUR MARKETS. 


Wholesale prices of butter at Chicago, New 
ini and Philadelphia, week ended April 


Scores 93 92 90 88 
Chicago ........ 22 -22% 21% 21 20% 
ew Tork ..... 2314-24 23 22% -- 
EE wedseces 24 23 -- 
ee 2414 24 23 — 


Wholesale price carlots 
ter—90 score at Chicago: 


fresh centralized but- 


Scores 90 89 88 
Chicago 4 21 201% 
New York 22% 221% —_ 
Boston ; mh ns 
Phila — 





Receipts of butter by cities (tubs): 
This Last Last  —Since Jan. 1. 
week. week. year. 1934, 1988. 
Chicago. 30,716 38, 018 686,317 752,996 
Y. .. 56,507 28 592 1,018,949 ee 
- 17,990 14. 748 , OF 332,057 326,5 
. 20/316 19,704 255126 359,986 391, 149 
Total 124,529 120, 698 135, 789 2 2 397.5 309 2, 569, 662 
Cold storage movement (Ibs.): 








Boston 
Phila. 


Same 
In Out On hand week day 
April 12. April 12. April 13. last year. 
Chicago sane 756 107, 482 3,615,907 1,097,496 


Beats 11,490 391141 1'863'079 —’s10'282 
Boston ..... 35,988 10.7 719 324,962 198,198 
Phila. ...... 53,400 291412 1,142'126 1,403°642 
Total ..... 101,614 186,754 6,946,074 3,509,618 


FERTILIZER MATERIALS. 


BASIS NEW YORK DELIVERY. 
Ammoniates. 


Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 








April to June inclusive.......... @$25.00 
Ammonium sulphate, double bags, 
per 100 lbs., f.a.s. New York ° @nom. 
Blood, dried, 16% « unit . @ 3.00 
Fish onee, grieé. 11% ammonia, 
f.o.b. fish i 3.10 & 10c 
Fish meal, ‘foreign, 11%% ammoni 
2 GR ie ree ee @ 37.00 
Fish ‘ie ” acidul lated, 6% ammo- 
nia, 3% A.P.A. Del’d Balt. & Nor- 
a 3.00 & 50c 
Soda nitrate, per’ net ton, “April to “Tune ery 
PP , DE cctkcsdeckeseneanads 26:30 
Be DO, Ws ccceseccecccseceece @ 27.00 
Tankage, ground, 10% ammonia, 
Wee By FH. Ey DR cawccscceveves 2.75 & 10c 
Tankage, unground, 9@10% ammo- 
TUNE svdin ban aeseqeweebeebestee anes 2.65 & 10c 
Saeutieten. 
Foreign bone meal, steamed, 3 and 
50 bags, per ton c.i.f........ @ 25.00 
Bone meal, raw, South American, 
4% and 50 bags, per ton, c.i.f @ 25.00 
Superphosphate, bulk, f.o.b. Baiti- 
more, per ton, 16% flat.......... @ 8.0 
Potash. 
Manure salt, 30% bulk, per ton.... @ 19.15 
Kalnit, 14% bulk, per ton.......... @ 9.70 
Muriate, in bags, per ton........... @ 37.15 
Sulphate in bags, per ton....... ras @ 42.15 
Prompt shipment. 
Dry Rendered Tankage. 
50% unground .........cseeescceces @ 55 
GOH. GFOERE .ccccccccccccescccccces @ 57% 


BONES, HOOFS AND HORNS. 


Round shin bones, avg. 48 to 50 lbs., 






Ber 100 pleces.....wcccvcccsccececee 75.00@ 85.00 
Flat shin bones, avg. 40 to 45 Ilbs., 

a Se SR a vanscae asec wees @ 65.00 
Black or striped hoofs, per ton..... 45.00@ 50.00 
White hoofs, per ton. .....+.cccrscss @100.00 
Thigh bones, avg. 85 to 90 Ibs., per 

DER cacca ccee ener ass ane ves @ 70.00 
Horns, according to grade........... 75.00@ 200.00 

—J-__ 


NEW YORK MEAT SUPPLIES. 

Receipts of Western dressed meats 
and local slaughters under federal in- 
spection at New York, for week ended 
April 14, 1934, with comparisons: 






Week Cor. 
ended Prev. week, 
West. drsd meats: April 14. week. 1933. 
Steers, carcas 8,823 7,9801%4 6,725 
Cows, carca 618 600 580% 
Bulls, carcasses... 194 248 231 
Veals, carcasses.. 14,112 11,587 10,585 
Lambs, care s. 26,557 31,612 32,050 
Mutton, carcasses. 1,626 1,213 Zz, 
Beef cuts, Ibs.... 394,971 425,394 413,132 
Pork cuts, lbs....1,919,507 2,459,585 2,327,940 
Local slaughters: 
SEE “vacnecacves 9,871 8,149 7,543 
GREVOR cccccsccces 15,940 14,814 13,559 
BE hbccoscseess 44,954 38,867 44,1 
Rae &. 60,549 50,197 60,142 


PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended April 14, 1934: 


Week Cor. 
ended Prev. week, 


West. drsd. meats: April 14. week. 1933. 











Steers, carcasses ...... 2,611 2,159 1,950 
Cows, carcasses ...... 657 881 
Bulls, carcasses ...... 210 322 
Veals, carcasses ...... 1,980 2,292 1,472 
Lambs, carcasses ..... 11,015 10,543 13,844 
Mutton, carcasses ... _ 352 238 1, 208 
PORE, TG. ce cccccvcccs i 
Local Slaughte rs: 





BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended April 14, 1934, 
with comparisons: 






Week Cor. 

ended ‘Prev. week, 
West. drsd. meats: April 14. week. 1933. 
Steers, carcasses ...... 2,369 2,826 2,290 
Cows, carcasses ...... 1,818 1,451 1,536 
Bulls, carcasses ...... 3 19 5 
Veals, carcasses ...... 1,041 533 414 
Lambs, carcasses ..... 15,087 14,108 18,757 
Mutton, carcasses ... 590 537 
Ge Wb ecevekewenre "003,949 218,202 330,512 
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37.15 
42.15 


55 
57% 


85.00 
65.00 
50.00 
00.00 


70.00 
00.00 


WEST CARROLLTON 





GENUINE VEGETABLE PARCHMENT 





o> 


A wrapper that lends attractiveness to the prod- 
uct yet sacrifices nothing of sanitary cleanliness, 
is easily unwrapped and permits the unused por- 
tion to be re-wrapped — is an advantage every 
meat product can profit by. No new experiment 
has yet combined all these features and a quality 
product deserves each one to help it sell and stay 


sold. 





o> 


THE WEST CARROLLTON PARCHMENT CO. 


WEST CARROLLTON 


ad - - = - - 


OUR 38th YEAR SERVING THE FOOD INDUSTRY 


OHIO 














REMEMBER WHEN 
THEY USED TO 
ARGUE ABOUT 

MILONESS IN SALT? 











ILDNESS in salt used to be a subject 
M of considerable debate. For years 
men interested in salt disputed the question 
as to which was the milder salt. 

Then the Diamond Crystal Salt Company 
introduced the Alberger Process of making 
salt. The question was settled. It was soon 
evident no salt was milder than salt refined 
by this process, which is used exclusively 









— 








by the makers of Diamond Crystal Salt. 

And in every other desirable quality of 
good salt, too— purity, solubility, color, and 
dryness, Diamond Crystal is unexcelled. The 
key to it all is the Alberger Process, your 
salt insurance, your guarantee of absolute 
uniformity — always. Diamond Crystal Salt 
Company, (Inc.), 250 Park Avenue, New 
York, N. Y. 


DIAMOND CRYSTAL SALT 


UNIFORM IN COLOR...PURITY...DRYNESS. 
ANALYSIS...CHEMICAL ANALYSIS...CHARACTER OF FLAKE 


Week ending April 21, 1934 


-»- SOLUBILITY. 
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SCREEN 





Advertisements on this page, $3.00 an inch for each insertion. 


insertion. 


No display. 


CLASSIFIED ADVERTISEMENTS 


Position Wanted, special rate, $2.00 an inch for each 
Minimum Space 1 inch, not over 48 words, including signature or box number. 
Remittance must be sent with order. 









Plants for Sale 


Position Wanted 


Position Wanted 





Small Packing Plant 


For sale, small packing plant in southern In 
diana. Modern equipment priced to sell; will 
lease building. Plenty of cooler room and up-to- 
date retail room and fixtures; 35 horsepower boiler 
and 20-ton York ice machine, good as new; own 
water plant. All has been installed in the last 
four years. Write FS-548, The National Provi 
sioner, 407 S. Dearborn St., Chicago, Ill. 





For sale, small modern packing plant, 
capacity 400 hogs 200 cattle per week. 
Private switch track. Will sell outright 
or will affiliate with some eastern con- 
cern for supplying dressed meats in car 
lots. Located in good live stock center. 
FS-550, The National Provisioner, 407 S. 
Dearborn St., Chicago, Ill. 











Here’s $20,000 Worth for $5,000! 
For 


lease on 


sale, complete equipment and 
3-story brick building: 


Cement basement with boiler, 
smoke house, large cooler, freezing 
room and ham boiling vats. 


First floor houses 15-ton York ice 
machine, large fresh-meat cooler, 
smoke house, cutting room, com- 
plete traction and scales, and large 
retail meat department. 


Second floor includes large meat 
cooler, ham and bacon curing room, 
complete lard refining plant and 
smoke house room with smoke- 
houses. 
Third floor is completely equipped 
sausage room with large cooler. 
Plant now operating and worth 
about $20,000. Will sell lease and 
complete equipment for only $5,000 
part payment or cash. For further 
information write 

FS-544, 
THE NATIONAL PROVISIONER 
407 S. Dearborn St., Chicago, IIl. 





Sales Manager 


Available at once, sales manager, 33 
years old. Has had many years’ practical 
experience in sales managing; also thor- 
ough knowledge of all plant operations, 
including live stock buying and handling 
men. W-543, The National Provisioner, 
407 S. Dearborn St., Chicago. 


> 





Working Sausage Foreman 

Expert sausagemaker wishes permanent 
position as foreman with large packer. 
Wide practical experience manufacturing 
all kinds of high-quality sausage, spe- 
cialty loaves and delicatessen. Can han- 
dle men and operate sausage department 
profitably. sest references. W-545, The 
National Provisioner, 407 S. Dearborn St., 
Chicago. 





al 
Sales Manager 
Young, aggressive, 17 years’ experience both 

northern and southern trade with large inde- 
pendents, both main plants and branches. Also 
experienced production. Seeking permanent posi- 
tion with prospects of real future. Ten years 
with present employer. Good reason for making 
change. Excellent references and clean successful 
record. Will go anywhere. W-546, The National 
Provisioner, 407 S. Dearborn St., Chicago. 





Provision Man 


Available now, provision man with out- 
standing record handling and selling all 
provisions. For 12 successful years with 
one of leaders in branch houses and car 
routes. Resigned this year. W-547, The 
National Provisioner, 407 S, Dearborn St., 
Chicago, Ill. 





First-class Sausagemaker 

Position wanted by first-class sausage- 
maker and all-around packinghouse man. 
Can make all kinds of sausage, meat 
loaves, boiled ham, ete. Kill and cut 
hogs, cure and smoke meat. Guarantee 
results. Not afraid of work. Will go 
anywhere on trial. W-549, The National 
Provisioner, 407 S. Dearborn St., Chicago. 





a at 
Superintendent 
Want position as superintendent. Tractical ex- 
perience covering beef and pork, killing, cutting, 
curing, etc. Can produce results with least labor 


cost. Now employed. Want to change for good 
reason. Will go anywhere. East preferred. Can 


furnish references from past and present employ- 
ers. W-551, The National Provisioner, 407 S. 
Dearborn St., Chicago. 


Expert Sausagemaker 


Thoroughly competent sausagemaker 
who handles all kinds of sausage under 
guarantee is open for position. Prefers 
connection with small concern. Special- 
izes in chicken loaf and corned beef loaf: 
also barbecue hams. Excellent references, 
W-552, The National Provisioner, 407 §, 
Dearborn St., Chicago, Ill. 








Equipment for Sale 





Packinghouse Machinery 


For sale, reconditioned machinery of 
every description from single machine to 
machinery for complete packing plant. 
Guaranteed in A-1 condition. Write 
Menges, Mange, Inc., 1515 N. Grand Blvd., 
St. Louis, Mo. 





Rendering Equipment 


For sale, Complete Hydrogenated Oil Plant. One 
3 ft. by 6 ft. Allbright-Nell Lard Roll; 2 Shriver 
24 in. x 24 in. 25-plate Lard Filter Presses. Send 
for our circulars listing Grinders, Melters, Lard 
Rolls, Filter Presses, Cookers, Cutters, Meat Mix- 
ers, Rendering Tanks, Hammer Mills, Disintegra- 
tors, Kettles, Ice Machines, Boilers, Pumps, ete. 
What idle machinery have you for sale? 
CONSOLIDATED PRODUCTS CoO., 

14-19 Park Row, New York City 


INC. 





Reconstructed Sausage Machinery 


Used Silent Cutters, Grinders, Mix- 
ers, Stuffers are completely rebuilt in 
our factory. They are sold with guar- 
antee and their purchase at current 
prices presents a real investment. 

JOHN E. SMITH’S SONS COMPANY 

50 Broadway, Buffalo, N. Y. 


Chicago, Ill.: 
4201 S. Halsted St. 


Los Angeles, Calif.: 
1316 E. Slauson Ave. 


Toronto, Ontario, Can.: 
189 Church &t. 


Louisville, Ky.: 
425 W. Ormsby Ave. 








Dispose of your surplus equipment 
through THE NATIONAL PRO- 
VISIONER “Classified” ads. 




















Pat. applied for 


Fig. 1091**Hallowell”’ 
Meat Truck 








“HALLOWELL”’ 
PACKING PLANT 
EQUIPMENT 


Incorporates every up-to-date 
improvement; is perfectly sanitary 
and so sturdy and strong it will 
outwear other makes. 


Furnished heavily galvanized or 
of Monel Metal, as preferred. 
Write for BULLETIN 449 
covering our complete line of 
“HALLOWELL” Packing Plant 
Equipment. 
STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 





KEEP 











THE NATIONAL PROVISIONER 


Issued Every Saturday 
407 S. Dearborn St. Chicago 


The latest in production, management, and sell- 

ing for the Busy Executive in the Meat Packing 

and Allied Industries. $3 yearly—Canada, $6.50, 
including duty—Foreign, $5. 


UP-TO-DATE! 
...- Read... 


ORDER TODAY! 




















The National Provisioner 
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PACKINGHOUSE SPECIALTIES 


QUALITY 


IS ALWAYS 
IN STYLE 
WHEN 
YOUR 
SAUSAGE 
AND OTHER 
PROCESSED MEATS 
ARE PREPARED 
WITH 
PEACOCK BRAND 
PRODUCTS 


= = > = 
— —— a 
= 








= CHICAGO 











e Stange Co. 





























a FERE one 


finds a friendly 
hospitality 
grown out of 
three genera- 
tions of service 





to socially and 





commercially 
alert Philadelphians and to distinguished 
visitors from all parts of the world. 


Here, too, every modern idea that could 
add to the comfort and pleasure of our 
guests. ... The Bellevue is convenient to 
railway terminals, clubs, banks, retail stores 
and important office buildings. 


Rates consistent with today’s budgets 


BELLEVUE 
STRATFORD 


PHILADELPHIA 














CLAUDE H. BENNETT, General Manager 

















Do You Know How 


to CONVERT as well as to 
MAKE pork cuts that bring 
the best prices? 






Price $6 
Plus postage 25c. 


Flexible Leather: $1.00 
extra. 


This book shows the pork packer how to 
operate to best advantage, how to make 
operations efficient, get highest possible 
yields from products. Discusses important 
factors in departmental operation—has many 
important figured tests for increasing profits! 





CHAPTER HEADINGS 


Ii—Hog Killing 
Ili—Handling Fancy Meats 
IvV—Chilling and Refrigeration 
V—Pork Cutting Vi—Pork Trimming 
VII—Hog Cutting Tests 
ViIlI—Making and Converting Pork Cuts 
IX—Lard Manufacture 
X—Provision Trading Rules 
XI—Curing Pork Meats 
XII—Soaking and Smoking Meats 
XIlI—Packing Fancy Meats 
XIV—Sausage and Cooked Meats 
XV—Rendering Inedible Products 
XVI—Labor and Cost Distribution 
XViI—Merchandising 


I—Hog Buying 











You NEED this book for successful operation. It is 
a practical discussion of best pork packing methods, 
backed up by extensive test figures! 


ORDER NOW! 


Book Department. 


THE NATIONAL PROVISIONER 
407 South Dearborn St., Chicago, IIl. 
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HORMEL 


= GOOD FOOD 7 : 


Main Office and Packing Plant at Austin, Minnesota 
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ALBANY Packine Co. [Ne 


ALBANY,N.Y. 
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TASTIEST! 


Because Capital Brand Hams and Bacon have 
such fine flavor —they are always in favor 
The Columbus Packing Co. 
PORK AND BEEF PACKERS 
Columbus, Ohio 


New York Office: 410 W. 14th St. 


Wilmington Provision Company] 
TOWER BRAND MEATS 


Slaughterers of Cattle, Hogs, 
Lambs and Calves 
0. & GOVERNMENT INSPECTION 
WILMINGTON DELAWARE 
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Liberty 
ARS Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 





Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 














U. 8. GOVERNMENT INSPECTION ALLENTOWN, PA. 














UNITED DRESSED BEEF COMPANY 


ig 


J. J. HARRINGTON & COMPANY 
City Dressed Beef, Lamb and Veal, Poultry 


Calf Skins 
Horns 
Cattle Switches 








Oleo Oils 
Stearine 
Tallows 


Stock Foods 
Calf Heads 
Cracklings 


Pulled Wool 
Pickled Skins 
Packer Hides 








Selected Beef and Sheep Casings 
NEW YORK CITY 


43rd & 44th Streets 
First Ave. and East River 


Telephone 
Murray Hill 4—2900 
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General Offices 
OTTUMWA, IOWA 


Hams, Bacon 
Lard, Sausage 
Canned Foods 


JOHN MORRELL & Co. 


“Since 1827” 


Ottumwa, lowa 
Packing Plants, Sioux Falls, S. D. 
Topeka, Kans. 


Beef, Pork 
Veal, Mutton 














° Always 
FELIN'S 


Or Gade 





New York Branch: 407-409 West 13th Street 


Mince Meat 
Philadelphia Scrapple a Specialty Slems 
e 
John J. Felin & Co., Inc. | 20 
4142-60 Germantown Ave., Philadelphia, Pa. basen 
Delicatessen 
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Paradise 


Brand 
Hams_ Bacon 





Lard 


Theurer-Norton Provision 
CLEVELAND PACKERS onto 


The 


Company | 




















—_ Senn 





25 Metcalf St. 


EASTER BRAND 
Meat Food Products 


The Danahy Packing Co. 






Buffalo, N. Y. 

















foods of Unmatched Quality 


HAMS—BACON 
LARD—SAUSAGE 


SOUTHERN ROSE SHORTENING 





Meat Packers Baltimore, Md. 


The Wm. Schluderberg-T. J. Kurdle Co. 




















C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 





HAMS LARD 
BACON DAISIES 
FRANKFURTS SAUSAGES 


QUALITY PorkProducts ThatSATISFY 
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While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of an occasional change or omission in the prepara- 


PATIENT |v. 


Sewed Casings |»: wai 

Manufactured Under Sol May Methods Rounds 
by the Pioneers 

of Sewed Sausage Casings 


PATENT Casing Company 


617-23 West 24th Place Chicago, Illinois 
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Successors to WOLF, SAYER & HELLER, INC. Importers and Exporters of 
SAUSAGE CASINGS Sausage Casings 


466-470 Washington St., New York City P 
Phone—Walker 5-7720 723 West Lake Street Chicago 





SAYER & COMPANY, INC. ||| MARRY LEVI & Co. || = 
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CARLA SHIPPERS 














77 ~~ Sacos Dox Pacxine Co. 
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.. and x 
Shippers of i, . Spee t 
straight and mixed cars 7 \) 


of pork. beef, sausage, provisions way oa?” 








St. Louis 


Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 
HAMS and BACON 
“Deliciously Mild” 


New York Office—259 W. 14th St. 
cares sie 


{ Washington, D. C. 
H. D. Amiss) Raitimore, Md. 


D. A. Bell, Boston, 
M. Weinstein Co., 'yiilladelphia, Pa. 
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Hunter Packing Company 






East St. Louis, Illinois 


Straight and Mixed Cars 


of Beef and Provisions 


NEW YORK OFFICE 
410 W. 14th Street 





REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C, Rogers, Philadelphia 





KINGAN &Co. 


PORK and BEEF PACKERS 


Producers of the Celebrated 


“RELIABLE” Brand 


HAMS BACON LARD 
Main Plant INDIANAPOLIS, INDIANA 


Branches at 
Richmond, Va. 
Atlanta, Ga. 
Philadelphia, Pa. 
Harrisburg, Pa. 
Pittsburgh, Pa. 


New York, N. Y. 
Syracuse, N. Y. 
Jacksonville, Fia. 
Tampa, Fla. 
Norfolk, Va. 


Baltimore, Md. 
Washington, D. C. 
Boston, Mass. 
San Francisco 
Binghamton, N. Y. 
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The 
RATH PACKING Co. 
. y 


Pork and Beef Packers 


BLACKHAWK HAMS and BACON 
Straight and Mixed Cars of 
Packing House Products 


Waterloo, Iowa 














THE E. KAHN’S SONS Co. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 
Represented by 


NEW Auge: a eee ge WASHINGTON pg ay 
@. L. w.c. F Samuel Levy P. y Co. 
259 W. via 8 Bt. 38 N. A here. Av. 681 Penn. Av.,N.W. is ‘oun St. 
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PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 























WESTON TRUCKING & FORWARDING CO., Inc. 


Specializing in the Distribution of Packing- 
house Products in the Metropolitan Area. 


Refrigerated Service 


15-19 Brook St. Jersey City, N. J. 
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Because you need 


Q Getting your cans on time is vital. 


\yWW lel LNA So Canco operates plants at 48 points. Pe 
Should you need 1,000 cans today or : 

1,000,000 cans tomorrow, you'll get ~ 

you nee d them and you'll get them on time. , 


In buying cans, remember: ABILITY 


to serve you well is as important py 
as the WILL to serve you well. ae A 
AMERICAN CAN COMPANY ; ge 


you need it 230 PARK AVENUE NEW YORK 


~ :. 


a, *. 
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Start this Season Right! 








PERFECTLY FORMED BOILED HAMS are assured every user of 
ANCO Ham Retainers. They are designed to pro- 
duce the smoothest and cleanest possible product. 
The Retainer Box is drawn from a single sheet of 
fine steel, thus eliminating all seams and crevices. 

Ww The special flanging around the top eliminates 


bulging and distorsion of the retainer shape. The 
covers fit the boxes snugly, and the patented 


clamping device, illustrated below, holds the covers 
rigid. 

TORSION SPRINGS DO THE WORK simply and efficiently. Their 
increased limits of elasticity allow for the greatest 
contraction and expansion of the hams. This 





causes the hams to be firmly pressed and perfectly 
formed. It is never necessary to “repress” hams 
after cooking them in ANCO Ham Retainers. 


Write for new circular and prices today. 


THE ALLBRIGHT-NELL CO. 


siieiaaclli 5323 S. Western Boulevard, Siac 


117 Liberty Street Chicago, Il 111 Sutter Street 
New York, N. Y. San Francisco, Calif. 








SHOW OFF YOUR MEATS WITH ATLAS 


Swift's Atlas Gelatin was perfects 
for just one purpose making jellied meat 


It is: — CLEAR. . . Allowing the meats to show off 
to real advantage. 


TASTELESS .. . Not interfering with the 
flavor of the meat. 


HIGH TEST... For this reason, very 


economical. 


We believe that more Atlas Gelatin is used for jelli 
meats than any other brand. 


Atlas meets in purity all government requirement 
and state or federal pure food regulations. 


Swift & Company, Chicago 


Guarantee: “If you are not 100% pleased with the gelatin — both as to resulls 
and economy—you may return it to us at our expense.” 











